( WRITE FOR YOUR 
COPY OF THIS 
NEW FREE BOOK 


A departmental study of 
packing plant efficiency, this 
informative and interesting 
book is yours for the asking. 
Write for your FREE copy 





that is more than 


“SKIN-DEEP” 


DURATYLE is permanent, good-looking, 
efficient. Its surface presents a smooth, hand- 
some appearance—always! This steel-hard 
flooring material, totally unaffected by the 
ravages of packing plant operations, gives the 
same attention-free service year after year, 
always efficient, always handsome in appear- 
ance. DURATYLE is an economic necessity 
for efficient operation. Your inquiry will 
bring complete details of this remarkable 
flooring material. Write today. 


Drehmann Paving & Const. Co. 
508 Glenwood Ave. 

Philadelphia, 

Pa. 











“Reduce Costs in 1932” 
—is the advice of leading packers 


EADERS in the pack- 
ing industry agree that 
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reduced costs are neces- 
sary to assure profits in 


1932. 


This applies in the sausage 
room as well as in other de- 


partments. 


One way to insure producing 





The “BUFFALO” 
Silent Cutter 


—backbone of a profitable sausage business. In 





the finest quality of sausage 













at the lowest possible cost is 











to install cutting principle, mechanical construction and last- 
ee 22 ing qualities, this improved “BUFFALO” is the peer 
BUF F ALO of any machine on the market today. 
Machines EADERS in the industry 
: throughout the country are 
Silent Cutters now “BUFFALO” users. They 
‘ know from experience just what 
Grinders 


economies are possible in time and 


Mixers labor with “BUFFALOS.” Tests 
and comparisons have shown sav- 
Stuffers ings up to le a pound over other 


machines. 


Casing Pullers 


Now is the time to investigate the 














Bacon Slicers latest model ‘“‘BUFFALO” ma- 
chines. They are an investment in 
Fat Cutters profitable sausage-making. 





Write for complete information and prices 


JOHN E. SMITH’S SONS COMPANY 
50 Broadway Buffalo, N. Y., U. S. A. 
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“It Can’t Be Done”- But It is Being Done! 


That Packers Can Build Sound Price Lists 
to Them is Proved by Evidence 


And Stick 


Can packer price lists be built 
constructively, and can salesmen 
be made to stick to them? 

A large percentage of men on 
the selling side of the meat pack- 
ing industry will say: “No, it 
can’t be done.” 

BUT IT IS BEING DONE. And 
THE NATIONAL PROVISIONER will 
print the facts to prove it. 

Those who think it can’t be 
done are following the crowd. 

“If the industry knew half as 
much about distribution as it does 
about production,” says a wise 
observer, ‘‘the story would be 
different. 


“He Does It, So I Must!” 

“No intelligent man would adopt 
a method of production that 
caused him to lose money, merely 
because a competitor adopted it. 

“Then why, without hesitation, 
do so many manufacturers meet 
the queer and unprofitable prices 
their competitors are willing to 
make?” 

It is an odd psychology in the 
meat packing industry that leads 
one packer to take unprofitable 
business merely to prevent a 
competitor from getting it. 

Results of that psychology 
brought the statement from one 
manufacturer that he never could 
understand that strangely benevo- 


lent attitude which induces a’ 
loss © 


manufacturer to take a 
Merely to prevent a competitor 
from losing money. 


“It is a dangerous fallacy,” 


In its issue of February 
NATIONAL PROVISIONER me | “why 
Do Bats o Print Price Lists?” 
eye? are made a survey of weekly 
ane of which listed Pah ts hams 
rices 5 to 7 cents above 
ons for that week. 
Wo wonder some packer salesmen ask 
for “shades!” 
The belief that such a habit is uni- 
= has kept many a packer’s courage 
Ww. 
oan” stiffen his paetioene, and to help 
build his lists on the sound 
principles outuined * in that article of 
ane on request) 
ONER 


(for example) at 
their own realiza' 


Here is the first. He is not only doing 
it, but he has been doing it for two years! 


Call him Exhibit A. 








said he, “to feel that we must do 
as our competitors do.” 


Some Don’t Feel That Way 


While this attitude is all too 
prevalent in the meat packing in- 
dustry, there are packers who 
make their price lists on a sound 
basis, stick to them, and get 
results. 

Here is Exhibit A, a Midwest 
packer (name on application) 








Profits in Fair Play 

(Testimony of a packer with guts) 

Not long ago representatives 
from a small chain came to see 
us regarding special concessions 
for their group, and after we ex- 
plained our reason for maintain- 
ing list prices they said: 

“We heard that was your prin- 
ciple, but we did not believe it. 
Now that we know you abide by 
your price list WE ARE GIVING YOU 
OUR BUSINESS.” 




















who not only is making sound 
price lists and sticking to them— 
but who has been doing it for two 
years, and is still doing it in spite 
of “the other kind” of competi- 
tion. 


Asked by THE NATIONAL PRO- 
VISIONER to tell how he does it, he 
writes as follows: 

Editor The Natiortal Provisioner: 


Under date of February 6, 
1932, I have noted with consider- 
able interest your article on 
“Why Do Meat Packers Print 
Price Lists?” 

This same question bothered 
us for many years. We didn’t 
get the answer until the discus- 
sion carried on in THE NATIONAL 
PROVISIONER and elsewhere about 
proper trade practices gave us 
the opportunity we had long been 
looking for. 


Not an Easy Job 


That is, a very good and legiti- 
mate reason for making an effec- 
tive price list. And furthermore, 
a very good weapon for each of 
us to have hanging over our own 
heads in order that we might 
compel ourselves to treat all of 
our customers alike. 


The determination to make this 
move was not easy, because from 
executives down to the newest 
salesmen came the cry “It can’t 
be done!” 

But after due consideration we 
worked out a price list in which 
all prices were to be held firm 
until a new list was issued. And 
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our first non-shading price list 
went out to our customers on 
January 1, 1930. 


Naturally, it was not an easy 
task to convert our executives and 
the sales manager and salesmen 
under him to stand fast on a 
printed price list. Likewise, it 
was difficult to make the cus- 
tomer feel that “shading” was a 
thing of the past as far as we 
were concerned. 


Quantity Differentials 


In addition to the stated prices, 
we inserted another paragraph in 
the list stating that we allowed 
quantity discounts as follows: 


For one delivery on any one 
article of smoked meats, sausage 
or fresh pork cuts—regular list 
up to fifty pounds. 

From 50 to 100 Ibs., one-quarter 
cent off list. 
= ‘wae 100 to 200 lbs., Yee off 
ist. 


From 200 to 300 Ibs., 34c off 
ist. 


From 300 Ibs. and up, 1c off list. 


Furthermore, we state that 
there is a discount of 4c per 
pound on lard in lots of five tubs 
or more. Also, a discount of one- 
half cent per pound on lard in 
lots of five cases or more. 


Cash and Other Discounts 


We also make a provision to 
give jobbers and peddlers one cent 
per pound discount on all items 
excepting whole beef, veal, lamb 
and hogs, regardless of quantity 
purchased. 


In addition to these provisions, 
we established at the same time 
a “cash and carry department” 
available to all our customers, in 
which we give 1c per pound off 
list price, where we do not have 
to deliver, regardless of quantity 
for any article on the price list 
except whole beef, veal, lamb and 
hogs. 

You will note that in these con- 
ditions an independent retailer is 
placed in the same buying position 
as a chain owner, in that his price 
is based on quantity purchased. 

This new method of making up 
our price list is successful, and 
during its two years of operation 
we feel that it is the best thing 
that we ever did for the benefit 
of our own business. 

Wherever we found opposition 
from customers requesting a 
“shade,” it was only necessary for 
us to show our trade rules for 
maintaining our prices. 


THE NATIONAL PROVISIONER 








Right and Wrong Ways 


A packer sales manager con- 
tributes the following story, which 
indicates that the tide may be 
turning: 

Last Monday morning, while 
our salesman W. G. was calling at 
a certain market, the buyer asked 
for a price on a barrel of shoulders. 
Our salesman priced them at our 
list price, but when he would not 
shade, the buyer “passed” him with 
the remark, “You are too high!” 
Our man came out without an order. 

Down the street W. G. met one 
of his competitors and they com- 
miserated each other over their 
lost orders, for a barrel of fresh 
shoulders is a big order in these 
parts. But neither salesman would 
cut his price. 

A little later our representative 
ran into another competitor who 
had just come out of the market 
above mentioned. This competitor 
was still smiling, for he had what 
he thought was a nice order. 


=_— got the order, I see,” said 


“O, yes,” he replied. “He’s a 
good friend of mine.” 

“What about the price? Did you 
get your list?” asked W. G. 


“Sure! O, of course, I had to 
shade it a half-cent, but then an 
order’s an order these days!” 


But the tide had turned. This 
boy’s sales manager had had a 
change of heart and stiffened up 
his backbone, for the next morn- 
ing’s mail brought a letter to this 
competing salesman—and what a 
letter it must have been! 


That noon the salesmen above 
referred to had lunch together. 

“Boys, I’m sure cured on this 
price cutting. My, what a burnin’ 
my boss gave me. You know I had 
to shade those shoulders a _ half- 
cent yesterday to get the order. I 
didn’t think anything about it at 
all, because I always did have to 
give that fellow a shade. But, be- 
lievé me, no more!” 




















Naturally, chain buyers have 
tried unsuccessfully to get us to 
budge from our printed list, but 
we have steadfastly refused—and 
we are still getting their business! 

Honesty Wins Recognition 

Not long ago, representatives 
from a small local chain came to 
see us regarding special conces- 
sions for their group, and after 
we explained our reason for main- 
taining list prices they said: 

“We heard that was your prin- 
ciple, but we did not believe it. 
Now that we know you abide by 
your price list, we are giving you 
our business.” 

The same story can be told of 
all our customers, who know that 
the price they are paying us is the 
same price that their competitor 
pays Us. 

In fact, one of our jobbers 
came to us just recently and said 
that hereafter he was going to 
handle our line exclusively, be- 
cause we maintained our price 


list. This same jobber said that. 


he purchased an article at a cer- 
tain branch house and then found 


that one of his customers had pur- 
chased the same article for legs 
money than he did. 


Gives Salesmen Confidence 

Naturally, there are times jn 
this business when one product 
will not move as well as another, 
This sort of a sale will then come 
under the head of “distress sales,” 
and the price is regulated by the 
sales manager. Our lists are 
changed, if necessary, according 
to market conditions. But there 
is no shading of price lists given 
to salesmen. 

We find that our sales manager 
and our salesmen are very much 
pleased with this non-shading 
price list, as it gives them more 
confidence and a better talking 
point in meeting competition from 
other packers. 

_We are the only packers in this 
vicinity maintaining this type of 
price list, and from the success 
we have had with it we heartily 
recommend to the entire industry 
that it adopt this method. 


Very truly, 
PACKER A.* 


*Name on application. 


—_~Jo—__.- 
GRADED BEEF POPULAR. 


Packer grading of beef carcasses 
since the work was begun on August 8, 
1928, totals 1,753,929, according to a 
recent statement of R. C. Pollock of the 
National Livestock and Meat Board. 
Government graded carcasses total 
375,796. Each of the large packers now 
supply three brands of graded beef. 
Armour and Company’s brands are 
“Star Supreme,” “Quality Extra” and 
“Banquet Favorite.” The Cudahy 
Packing Company’s brands are “Puri- 
tan,” “Fancy” and “Cudahy”; the Swift 
& Company brands “Premium,” “Select” 
and “Swift’s”; and Wilson & Co. “Certi- 
fied,” “Special” and “Wilson.” 

Packer branding of the first grade 
totals approximately 35,000 carcasses 
per year, the peak of 40,833 for the top 
grade having been reached in 1980. 
The total grading of the premier qual- 
ity is 153,025 carcasses, as compared 
with 745,298 of the second grade and 
855,606 of the new third grade. Of the 
latter, 639,975 were branded during 
1931. 

-—— &—__ 

MEATLESS DAYS IN GREECE. 


Three meatless days a week have 
been introduced in Greece by the finan- 
cial committee of the Chamber of 
Deputies as a result of the difficulty of 
obtaining foreign currency to pay for 
exports. Greece\ depends largely on 


foreign countries for her meat supplies. 
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Right Kind of Meat Campaign Increases 
Lamb Trade 40% in Four Months 


Figures just released by the 
National Live Stock and Meat 
Board offer very definite and 
timely proof that meat consump- 
tion can be materially increased 
through intensive promotional 
work. 

The figures are the outgrowth 
of a test campaign conducted in 
the fall of 1931. The test was re- 
stricted to a single city—-Omaha, 
Neb.—to make possible a careful 
check of results in meat consump- 
tion. 

As a result of the Omaha cam- 
paign lamb consumption in that 
city showed an average increase 
of 40% for the months of Septem- 
ber, October, November and De- 
cember, 1931, over the corre- 
sponding months of the previous 
year. 

There was a 35% increase in 
September over September of 
1930, 17% increase in October, 
60% increase in November, and 
49% in December. 

It Was a Real Campaign 


The campaign was so very suc- 
cessful because it offered some- 
thing really worth while to the 
trade in the way of modern meat 
merchandising ideas. It was well 
organized, and local interests 
joined whole-heartedly in carry- 
ing it on. It was highly inten- 
sive; not a stone was left unturned 
in the interests of. promoting 
sales of lamb. 

This test, incidentally, was made in 
connection with the lamb campaign 
which is financed and sponsored by the 
National Wool Growers’ Association 
and the Colorado-Nebraska Lamb Feed- 
ers’ Association. The type of meat used 
for the test is of secondary importance, 
however, insofar as the effectiveness of 
this sort of work is concerned. The 
effort proved that the right kind of 
Promotion and merchandising will sell 
more meat. 

All branches of the live-stock and 
meat industry were closely allied in the 
undertaking—the Omaha Retail Meat 
Dealers’ Association, the Omaha Retail 
Grocers’ Association, the Omaha Live- 
stock Exchange and the local packers. 

All Interests Joined in Effort. 

A local newspaper was behind the 
project 100 per cent. Other local in- 
terests brought into the picture included 
@ leading department store, radio sta- 


tions, high schools, club women and the 
state university. 


The ground work for the campaign 
was laid in August and early Septem- 
ber. The many interests involved were 
brought closely together through numer- 
ous conferences at which the purpose 
of the undertaking and the part each 
was to play were explained and dis- 
cussed in detail. 


The newspaper sponsored a lamb 
cooking and cutting school and pro- 
moted the entire campaign through its 
columns. The paper published a series 
of articles on the selection and prepara- 
tion of lamb and meat in general as the 
introductory feature of the campaign. 


These articles were prepared by the 
home economics department ‘of the Na- 
tional Live Stock and Meat Board. The 
series was begun early in September 
and continued daily throughout the re- 
mainder of the month and during most 
of October. They covered such subjects 
as: “Dishes from Leftover Lamb,” 
“Lamb Chops asthe Center of the 
Grill,” “Lamb Offers Unusual Dishes,” 
“Use of Lamb Sundries,” “Learn to 
Judge Meat,” “Food Value of Meat,” 
“Planning the Menu Around Meat,” etc. 

What the Housewife Wanted. 

Every one of the articles was chock- 
full of information the housewife. is 
anxious to have. Many attractive 
recipes Were given and complete menus 
with lamb were planned for her. As 
a result Omaha housewives were well 
acquainted with lamb in advance of the 





FIRST HAND FACTS ABOUT LAMB. 


Max Cullen, de luxe demonstrator of 
the National Live Stock and Meat Board, 
tells Omaha housewives of a variety of 
ways to cut and serve lamb, 


cooking and cutting school which was 
opened on October 7 for a three-day 
program. 

In addition to carrying the series of 
articles the newspaper gave liberally of 
its news and advertising space in boost- 
ing the campaign, with special emphasis 
on the cooking and cutting school which 
it sponsored. Advance news articles on 
the school and news and pictures while 
it was in progress proved very effective 
in stimulating widespread interest. 

The department store provided the 
facilities of its spacious auditorium for 
the school sessions. Radio contributed 
time for broadcasting talks on the food 
value and place of lamb in the diet. 


Packers and retailers pushed lamb 
sales in every way possible. Packers 
emphasized lamb to the retailers, and 
the retailers in turn featured it in their 
markets and in their advertising. 


How the Trade Helped. 


Retailers were supplied with lamb 
window streamers, counter cards and 
other advertising material. Special 
lamb window displays were in evidence 
throughout the city. In addition the 
retail markets and business houses dis- 
played placards announcing the educa- 
tional features for housewives. 

High school authorities cooperated by 
sponsoring lamb cutting demonstrations 
for their student assemblies. Leading 
club women played a prominent part in 
arranging meetings for housewives and 
in stimulating interest among women 
of the city. 

Cutting demonstrations for packers 
and retailers gave the men of the trade 
valuable assistance in solving their mer- 
chandising problems. The modern 
lamb cuts developed by the National 
Live Stock and Meat Board opened the 
way for selling more lamb. The cut- 
ting methods revealed how the entire 
carcass can be used most advantage 
ously from the standpoint of profit; how 
cuts which are convenient in size, at- 
tractive in appearance, and appealing to 
the discriminating housewife of today 
can be fashioned from every part of the 
carcass. 

Trade and Public Interested. 

The way in which retailers and pack- 
ers turned out for these demonstration 
programs was evidence of their keen 
interest in the movement. 

Many of the retailers brought their 
own knives to these meetings and, fol- 

(Continued on page 31.) 
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Russia Need Not Be Feared as a 
Factor in World Meat Trade 


It will be a long time before 
Russia becomes an important fac- 
tor in the international meat 
trade, in the opinion of H. Peter 
Henschien, well-known packing- 
house architect and engineer, who 
recently spent several months in 
Russia. 

Mr. Henschien has been work- 
ing in conjunction with Soyus- 
miaso, the Russian meat syndi- 
cate, in drawing plans for a chain 
of 57 meat plants in Russia. 

These packinghouses will not be 
completed for several years, and 
when they are the output will be 
needed to feed the Russian peo- 
ple, who are experiencing a great 
shortage in fats as well as meats. 

The largest plant in the chain, which 
has been under construction near Mos- 
cow for more than a year, is to con- 
sist of nine buildings. So far only four 
of these are under way, with the foun- 
dation for the fifth just being com- 
pleted. Included in these nine buildings 
are two for living quarters for the 
workers—men and women—which will 
be equipped for both comfort and con- 
venience, some 600 shower baths being 
provided. 

There are 175 slaughtering plants in 
Russia now in operation, many of which 
are small and care for local needs only. 
The packing plants formerly owned by 
Vestey Brothers are included in this 
list, these plants having been taken 
over by the U. S. S. R. (Soviet goverti- 
ment). There are some 400 persons 
employed by Soyusmiaso in the en- 
gineering offices at Moscow, a number 
of whom are American engineers. 


Lack of Modern Equipment. 


One of the handicaps to early opera- 
tion of these Russian plants, even after 
they are erected, is the matter of equip- 
ment. In the Moscow plant alone near- 
ly $1,000,000 worth of equipment will 
be needed. Enormous quantities will 
be required for the other plants as they 
are built. 

The Russians find it necessary to buy 
this equipment on credit, a period of 
two years being desired, but so far 
American equipment manufacturers, at 
least, have not found it feasible to ex- 
tend such credit terms as are desired. 
Whether such credit can be obtained 
from European manufacturers remains 
to be seen. If it cannot, then the Rus- 
sians will have to build this equipment 
themselves in the industrial plants they 
are now erecting. 

Mr. Henschien was impressed with 


the great lack in Russia of what the 
average American would consider neces- 
sities. Heat is scarce, clothing is 
limited, and many kinds of food are at 
a premium, except such foods as bread 
and’ cabbage—which is used extensively 
for soup—caviar and fish. 

The workers’ day is 6% hours long, 
5 days’ work is followed by one day’s 
rest, but no such intensive effort is put 
into that work as is common in industry 
in this country. The Russian is a soci- 
able fellow and a considerable period 
must be spent in conversing with his 
fellow both at the beginning and the 
end of the day. 

All in all, it would appear that the 
packing industry in this country has 
little to fear in the way of Russian 
dominance of the international trade in 
meats and fats for some years to come. 

——-— 

OPPOSE SALES TAX ON MEAT. 

Opposition to a proposed sales tax on 
meat because of its probable adverse 
effect on the agricultural industry was 
expressed in a joint statement issued 
this week by Arden McKee, of Creston, 
Ia., president of the National Swine 
Growers’ Association; Charles A. 
Ewing, president of the National Live 
Stock Marketing Association; Charles 
A. Wilson, president of the Chicago 
Live Stock Exchange, and Wm. Whit- 
field Woods, president of the Institute 
of American Meat Packers. The state- 
ment says: 

“The Committee on Ways and Means 
of the House of Representatives will 
report out this week a bill providing for 
a gross sales tax of 2 per cent, accord- 
ing to an announcement made yester- 
day (Monday) by Representative Crisp. 
Unless the Committee reconsiders its 
present views, fresh meats will be ex- 
empted from the proposed bill, but pro- 
cessed meats will be included. 

“If the proposal is enacted into law 
hams, bacon, sausage, lard, corned beef 
and canned meats will be taxed, while 
meat in fresh form will not be taxed. 

“We believe it unwise and unsound 
to tax food. Such a tax bears almost 
equally on rich and on poor and to the 
latter is a burden which is difficult to 
be borne. We oppose a sales tax on 
meat for the following additional rea- 


sons: 

“Any tax on fresh or cured meat will 
further depress the price of livestock. 

“The tax as proposed is substantially 
greater than the average margin of 
profit in the packing industry. More- 
over, the packing industry last year op- 
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ONE HUNDRED DAYS IN RUSSIA 


H. Peter Henschien, packinghouse engi- 
neer and architect, returns after super- 
vising plans for 57 new Russian meat 
packing plants. 


erated at a loss. It therefore would 
be impossible for the packing industry 
to absorb the tax, although it um 
doubtedly would be further adversely 
affected by it. 

“If absorbed by the producer of hogs 
(the source of most processed meats), 
the tax at present prices would amount 
to about 10 cents a head, or about $7.00 
on a carload. It is our opinion that 
values in the livestock industry of the 
United States are at such low levels 
that the burden of a sales tax on the 
product of the industry would be dis- 
tinctly harmful. 

“Since the livestock industry is a 
basic division. of agriculture—approxi- 
mately 70 per cent of all the lands 
under cultivation in the United States 
being used to produce feed for livestock 
—it would appear that the greater part 
of our agricultural industry would be 
adversely affected by a tax such as 
that under consideration.” 

eietice seen 


GERMAN MEAT PRODUCT EXPORT. 

German exports of meats, sausage 
and other meat products during 1931 
were valued at $2,413,000, less than 
half the total of $4,992,000 representing 
the 1930 valuation. There was a Te 
duction of about 75 per cent in the 
export of beef and veal. Exports of 
pork fell off 22 per cent in amount and 
nearly 50 per cent in value. 


Casings exports totaled 6,700 tons, 
valued at $3,055,000, a comparati 
small reduction from the exports 
1930 of 7,650 tons valued at $3,586,000. 
Lard exports were negligible and there 
were no exports of oleo oil. 
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Palatable, Pure Water Safeguards 
Quality of Meat Products 


By John P. Harris, C.E. 


Somewhere in the neighborhood 
of 450 gallons of water are needed 
to process every hog slaughtered 
in the meat plant. 

This importance of water in 
meat plant operation and process- 
ing is responsible for an interest- 
ing detail in meat packing history 
not generally appreciated—that 
there were comparatively large 
meat packing centers before Chi- 
cago began to assume importance 
along this line. 

And these centers were located 
where large quantities of water 
= plant operations were avail- 

e. 


The more important of these early 
slaughtering centers were along the 
Ohio river. Cincinnati and some of the 
Indiana towns, such as Madison, were 
the scenes of very large hog slaughter- 
ing and meat packing operations con- 
siderably before the concentration of 
meat plants had started at the Chicago 
stockyards. And there still remains in 
some of the older plants in these early 
slaughtering centers considerable evi- 
dence of their early origin. 


In the early days, it seems certain, 
little attention was paid to the quality 
of the water.. Today the packer is 
more particular. in this respect. Not 


- only does he require a huge quantity of 


water for daily operating and process- 
ing needs, but he also appreciates that 
water free from suspended matter, dis- 
solved solids, odors and flavors, aids in 
keeping operating costs low and quality 
of products high. 

A good water supply is of consider- 
able importance to any meat plant. 
This applies to most departments from 
theboiler room to the curing cellars, 
and to most operations where water 
comes in contact with carcasses and 
meat. Pure water is particularly neces- 
sary in the manufacture of margarine. 

Causes of Flavors in Water. 

The development of present-day 
municipal water works has made it pos- 
sible for the meat packer to secure 
water for his plant that is practically 
free from disease bearing germs and 
bacteria. In many cases, safety is se- 
cured by the use of chlorine. Usually, 
when necessary, enough chlorine is 
introduced to kill all micro-organisms 
and to destroy any others which might 
be encountered subsequent to the water 
being pumped into the mains. 

But not every municipal water plant 


is equipped to filter the water supply, 
nor is every one equipped to soften the 
water. The meat plant, therefore, that 
has a source of water which is not 
filtered or is not softened should make 
provision to do this job of softening or 
filtering, providing the water is hard 
or turbid as it reaches the plant. ; 

It should be noted that the addition 
of chlorine, effective in providing a 
sterile water supply, sometimes con- 
tributes taste and odor to the water, 
bringing out what may best be de- 
scribed as a chlorinous taste and odor. 
It sometimes also emphasizes other 
tastes and odors in the water supply. 
Some of the most common tastes and 
odors in water have been listed by E. S. 
Tisdale, director division of sanitary 
engineering, State Department of 
Health, Charleston, W. Va., as medici- 
nal, tarry, algae, musty, rivery, gaseous, 
flat, limey, decomposition, creosote, 
chlorine, sweetish, fishy, sewage, and 
woody. 

These tastes and odors are occasioned 
in some instances by industrial wastes 
from petroleum refineries, chemical 
plants, sugar refineries, etc., or they 
may be due to growth of various 
species of algae or other organisms in 
the lakes or rivers from which the 
water supply is taken. 


Effect of Water on Meat Flavor. 


Those familiar with the elaborate 
pains to which the modern meat packer 
goes to secure uniformly high quality 
of cured meats will realize how seri- 
ously his products may be affected by 





CARBON FILTER FOR MEAT PLANTS. 


This is the type of filter used in large 
and medium sized meat plant to clarify 
and remove odors and tastes from water. 
Similar filters of smaller size are also 
available for small plants. The water 
enters at the top, passes through the 
purifying agent—activated carbon—and is 
discharged at the bottom. 





GUARDS AGAINST BAD FLAVORS. 
This simple filter has been in use in 


the plant of the Brennan Packing Co., 
Chicago, for 14 years. All of the water 
used in process work passes through this 
filter. There are sizes of filters for all 
meat plant needs. 

the presence of any one of the above 
mentioned tastes and odors. 

Cured meats reflect the reputation of 
the meat packing establishment more 
than any other meat product. The 
packer, therefore, who has a high repu- 
tation for these products, finds it aids 
him in the sale of all of his other prod- 
ucts and relieves him largely from the 
adverse effects of price cutting compe- 
tition. When it is considered that one 
bad epidemic of tastes and odors in 
water may cost a packer much good 
will carefully built up for years, the 
importance of safe-guarding the water 
supply may be appreciated. 

Unfortunately city water supplies in 
most of the large meat packing centers 
are not safeguarded against taste and 
odor epidemics. Chicago and Milwau- 
kee have safe, chlorinated, unfiltered 
water. Many points on the Ohio and 
Mississippi rivers are subject to more 
or less severe epidemics from industrial 
wastes and organic growths. Chicago 
water is sometimes contaminated by 
waste from oil refinery, steel mill and 
other industrial plants, as well as off 
shore algae flavors during the summer 
months. 

It is of considerable importance to 
every meat packer, therefore, to make 
sure that his water supply is not only 
sterile and soft but that it is potably 
pure. This is particularly essential in 
the case of all water that comes in con- 
tact with prducts or is used in curing, 
for drinking, etc. 

How Water Is Purified. 

In the accompanying illustration is 
shown an installation in the Brennan 
Packing Co., Chicago, to remove odors 
and flavors from processing water. In 
this case the water is led through a 
very highly activated carbon (Nuchar), 
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whereby the tastes and odors and the 
last trace of impurities are removed. 
The water comes out tastesless, odor- 
less, clear and brilliant, and completely 
freed from the last trace of chlorine. It 
sparkles and tastes like spring water. 

The Brennan Packing Co. has been 
using this method of safeguarding the 
potable purity of their water supply for 
about four years. And they would go 
to far greater trouble and expense than 
this to safeguard every other detail of 
processing to maintain uniformity of 
product, which makes the high quality 
of their cured products a _ by-word 
amongst the trade. 

Other installations to safeguard the 
water supply have been made for an 
equal or greater length of time in some 
of the largest of the Chicago plants. 
In most cases pressure filters are used. 
Types of these devices, for use in either 
large or small plants, are manufactured 
in various styles. One of the smaller 
type has been in use for about a 
year in a Kansas City plant. This plant 
uses well water which before filtering 
has a very bad taste and is highly dis- 
colored. After passing through the 
filter it is suitable in all respects for 
meat plant use. 

In the illustration at the bottom of 
page 23 is seen a granular activated 
carbon filter similar to the one which 
was recently installed at the Kenshena 
Indian Agency, Shawano, Wis. It will be 
noted that this is a down flow and that 
the water enters the filter through well 
points distributed across the top of the 
filter and then passes down through 
a deep bed of granular activated car- 
bon, 20—60 mesh, and finally through 
a regulation bed of gravel. 

This filter is used after regular sarid 
filtration, and is very effective for com- 
plete deodorization. 

The activated carbon used in these 
filters is of vegetable origin and enor- 
mously expanded as to particle size so 
as to give it the greatest possible inter- 
nal area for absorption. It may be used 
either in granular or highly pulverized 
form, but maximum efficiency is ob- 
tained when it is used in highly pulver- 


ized form, whereby the maximum 
external surfaces are presented for 


absorption. 
—=——— 


CHAIN STORE NOTES. 

Net income of the National Tea Co. 
for 1931 totaled $716,279 compared with 
$1,239,926. Sales were $76,657,864 
against $85,245,761 in the previous year, 
the decline being due to the smaller 
number of stores in operation as well as 
lower retail prices. 

Sales of the H. C. Bohack Co. for the 
four weeks ended February 27, totaled 
$2,588,014 compared with $2,722,683 in 
the 1931 period, a decline of 4.9 per 
cent. 

Net income of the David Pender Gro- 
cery Co. for the year ended January 2, 
1932, totaled $122,822 against $40,741 
in the preceding year. 
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OSCAR MAYER PROFITS UP. 


Net profits of Oscar Mayer & Co., 
Inc., for the fiscal year ended November 
21, 1931, were more than double those 
of the previous year, totaling $260,- 
617.34 after federal and state taxes and 
preferred dividends. This leaves a bal- 
ance equivalent to $2.12 a share on the 
common stock compared with 49c a year 
ago. 

“The financial position of the company 
is strong, as indicated by the relation 
of current assets to current liabilities, 
a ratio of nes prrorrarmanage 4 7 tol. 

The annual balance sheet as of No- 
vember 21, 1981, is as follows: 

ASSETS. 


Current Assets: 
Cash in banks, on 
hand, and in transit 
Accounts receivable: 


$ 194,850.11 


stomers ........ $ 605,762.76 
Miscellaneous ..... 16,363.58 
Employees ........ 1,745.05 

TNE ns 0200 $ €23,871.39 


Deduct—Reserve for 


doubtful accounts 12.388.15 611,483.24 





Balance due on em- 
ployees’ stock sub- 
scriptions ......... 
Inventories certified as 
to quantities and con- 
dition by officials of 
the company and 
valued: (a) Raw ma- 
terials and — at 
cost (b) nished 
product at or below 
current market prices: 
Raw materials and 
finished product..$ 740,907.93 


722.00 











Stores and supplies 76,789.76 
Product on consign- 
WE idavens ones 11,871.09 829,568.78 
$1,636,624.13 
Investments .......++0- 22,451.00 
Properties: 
Pee $ 89,147.16 
Buildings and im- 
provements ....... $1,583 ,463.98 
Machinery and equip- 
PER 256,794.23 
Delivery equipment.. 147,496.56 
$2,987,754.77 
Less—Reserve for de- 
preciation ......... 1,014,902.27  1,972,852.50 
2,061,999 .66 
repaid Expenses: 
Unexpired insurance, 
BIBS iswssinstnetee 22,325.57 
$3,743,400.36 
LIABILITIES. 
Current Liabilities: 
Accounts payable ... $ 120,661.75 
Dividends payable .. 15,469.00 
Federal and local taxes 110,940.55 
$ 247,071.30 
Capital Stock: 
Authorized 20,000, is- 
sued 6,000 shares 
first preferred 7% 
cumulative of $100 
GOOD. .cccraserpenss $ 600,000.00 
Less held in treasury 232,800.00 
$ 367,200.00 
Subscribed for but un- 
issued 34 shares at 
$100 each ......... 3,400.00 $ 370,600.00 
Authorized 10,000, is- 
sued 6.000 shares 
second preferred 
—— ~ Pio 
tic’ ng 0 
a visdeeee shane $ 600,000.00 
Less held in treasury 160,300.00 439,700.00 
Authorized 120,000, is- 
sued 120,000 shares 
common of $10 each.$1,200,000.00 
Less held in treasury 300.00 1,199.700.00 
2,010,000.00 
Surplus: 
Balance Nov. 29, 1930 $1,225,711.72 
Add—Profits on op 
erations for the 
fifty-one weeks end- 
ing Nov, 21, 1931..$ 377,701.64 
Less — Federal and 
state income taxes 60,000.00 
$ 317,701.64 
Discount on preferred 
and common stocks 
purchased ......-.. 5,525.70 323,227.34 
$1,548,939.06 


Deduct: 

Dividends paid— 
First preferred,7%.$ 26,348.00 
Second preferred, 


BOD: Sse¥euaeacees 36,262.00 62,610.00 
1,486,329, 
Contingent Liabilities in bed 
res) of 
Sight drafts drawn 
on customers %....$ 47,543.14 
Foreign time bills sold 99,786.01 
$ 147,328.15 ———___ 
$3,743, 400.36 
fe 


THE “NEW COMPETITION.” 


General Foods Corporation reports g 
consolidated net income of $18,153,719 
for the year ended December 31, 1981, 
This compares with a net of $19,085,595 
in 1930. A working capital of $30,382, 
187 was shown as of December 31, com- 
pared with $27,677,875 a year earlier, 
and the ratio of current assets to cur- 
rent liabilities was 6.7 to 1 compared 
with 5.3 to 1 in the previous year. A 
net gain of 10,000 stockholders of the 
company was shown for the year, the 
total now standing at 52,000. 

Net income of Standard Brands, Ine, 
and subsidiaries during 1931 totaled 
$15,542,319 compared with $16,402,253 
in the previous year. During the year 
50,000 shares of the company’s pre 
ferred stock were retired at the call 
price of $120 and 1,400 additional 
shares have been purchased and are 
being held. 

Xd 


PACKER AND FOOD STOCKS. 


Price ranges of packer, leather com- 
panies, chain store and food manufac- 
turers’ listed stocks, March 2, 1932, or 
nearest previous date, with number of 
shares dealt in during week, and clos- 
ing prices on March 2, 1932, or nearest 
previous date: 


Sales. High. Low. —Olose.— 
Week ended Mar. Feb, 
March 2, —March2.—' 2. a, 
Amal, Leather. .... e coe 1 
[ eo cen ooo 
Amer, H. & L. 200 2 2 2 2 
. Saree wie’ i ewee! Oe eer 
Amer. Stores 500 «435% 35 35% 
Armour A...... 4,050 1% 1 1% «#2 
gees 7,500 % 
Do. Il. Pfd., 1,900 9 9% 9% 8 
Do. Del. Pfd. 200 40 40 
Barnett Leather .... neni ose eoce 
Beechnut Pack. 1,7 41% 40% 41% 
Bohack, H. C... .... ie ee -. € 
Do. PM. ... éndw 2. wee . 8 
wee Fee.. aves odes atk 3 
Chick C. Oil.... 500 8% 8% 8% HI 
Childs SA tana 6 6 6 
Cudahy Pack... 500 34 84 34 34 
First Nat. Stores 3,300 52 51% OL 
Gen. Foods ....18,600 36% 36 3! 
Gobel Co. ..... 1,600 a 5% 5 
Gr.A.&P.1stPfd. 100 147 146% 147% 148 
Do. New ... 240 116 115% 116 16 
Hormel, G. A.. 150 12 12 12 2 
Hygrade F a 3 3 3 
roger G & B.19,300 17% 16% 17% 
Libby MeNeill.. 1,000 4 4 4 
cMarr Stores. eaee ooes 
yer, Oscar .. .... oned 
Mickelberry Co. 1,300 5% 5 5 6 
. & H. Pe... .... wenn ons 
Morrel & Oo.. eee ane 
Nat. Fd. Pd. A. .... oaae cos 
are anon oak 
Nat. Leather 100 % % 
Nat. Tea ..... 500 8% 856 8% 
Proc, & Gamble 6,500 40% 40 40% 
Do. Pr. Pfd.. 170 9% 95 % iM 
ts ons .ctas owes) ‘gace ee 
Safeway Strs...19,400 54% 51% SAK 
Do, 6.. Pfd.. 380 82 81% 82 
Do. 7% Pfd.. 1,610 86 86 86 
Stahl Meyer .. .... é aan 2b oonn 
Swift & Co.... 2,900 18% 18% 18% 
Do. Intl. ....10,950 %, 28% 21 
Trunz Pork ... «.+:. . 
U. 8. Cold Stor. .... esse ene o san 
U. S. Leather... 100 2% 2 2% 
Be. A. ceceee 300 5 4 5 
Do. Pr. Pfd 100 57% 57% “57% 
Wesson Oil ... 2,400 12 12 12 
Do. Pfd. .... 100 47 47 47 
Do. 7% Pfd 200 «1 1 1 1 
Wilson & Co... .... eese 8 ee 
Do. A. cevcd 80 72 1% # ##+72 
Do. Pfd 200 22% 22% 22% 
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Brokerage or Discriminatory Rebate? 


A chain system has installed one of its buyers 
in a special office. This buyer canvasses the needs 
of his organization in various localities, including 
the city in which he is resident. Then he proceeds 
to buy the commodities needed. His service to 
the company by which he is employed is identical 
with that of other buyers for other organizations. 

But this chain system, it is said, demands a re- 
bate, through its employee, of a sum equal to one 
per cent of the price of the goods purchased. This 
rebate is called a “brokerage” allowance, and pre- 
sumably is claimed as compensation for the activ- 
ities of the company’s buyer in ascertaining the 
needs of the organization and ordering goods to 
fil them. The Committee of Interpretation and 
Appeal of the Institute of American Meat Pack- 
ers, on request of an inquiring member, voted that 
the practice was a violation of the Code of Trade 
Practices of the American Meat Packing Industry 
approved by the United States Secretary of Agri- 
culture. On request of another member, who 
proffered additional facts, the practice was consid- 
ered again. The committee again voted that the 
practice was a violation. 

What is the attitude of packers toward this 
ruling? Naturally, it is an attitude of observing, 
in this as well as in other particulars, the code by 
which they pledged themselves—at a trade prac- 
tice conference called by the Secretary of Agri- 
culture—to abide. 


‘As always, good ethics are seconded in this case 
by good business judgment. Some packer, here 
or there, in the zeal of selling, might argue his 
rights to get business by making a special con- 
cession. But if a complaint were filed with the 
Department of Agriculture, and a hearing held, it 
is doubtful whether he could convince his retail 
trade that it was good practice to give a rebate to 
one chain, through one of its buyers, that he was 
not giving to others through their buyers per- 
forming a similar function under similar condi- 
tions. He might call it “brokerage,” but a dis- 
criminatory allowance given to the John Doe Com- 
pany and denied to the Richard Roe Company or 
the Nicholas Doe Stores would look—and would 
be—unfair under any name. 

It is well, not only from an ethical but from a 
trade viewpoint, that packers have shown such 
willingness to accept the interpretations of the 
code issued in connection with the effort to obtain 
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that “voluntary compliance” with the code which 
the Secretary of Agriculture urged on the indus- 
try. It is said the Institute has not had to enter 
a single complaint with the Department of Agri- 
culture, and this case should be no exception. No | 
packer can justify in private a practice that he 
cannot afford to defend before his trade once a 
complaint is filed. 


Meat Outlook for Coming Year 


Packers will have nothing to worry about as to 
their raw material supplies during 1932 if the live- 
stock outlook report for 1932 recently issued is 
a correct measure of the situation. At least there 
will be nothing to worry about on the shortage 
side. There may be some problems as a result 
of abundance. 


Slaughter supplies of hogs during the remainder 
of the present marketing year, which ends Sep- 
tember 30, 1932, are expected to be considerably 
larger than the relatively small supplies of the 
1931 period, according to the report. The 1932 
spring pig crop is expected to be about the equal 
to that of the spring of 1931. 

The cattle supply promises to be sufficient, with 
some possible shortage of well-finished cattle, es- 
pecially during the second quarter of the year. 
Cattle on farms have been increasing, but so far 
there has been little reflection of this in slaugh- 
ters. No large increase is expected during the 
last half of the year, unless there should be forced 
liquidation or prices should prove sufficiently at- 
tractive to result in the increased marketing of 
cows and heifers. Lambs on feed at the opening 
of 1932 constituted the largest total ever reported 
on that date. It is believed, however, that the 
downswing in the production cycle may begin 
some time during 1932, and that 1933 may show 
some reduction. 


The U. S. Bureau of Agricultural Economics, 
the agency responsible for the outlook report, is 
somewhat pessimistic as to the demand outlook. 
It anticipates the production of more pork and 
possibly more beef, with lamb production not 
showing any material decrease during the year. 
The possible demand for product from Europe 
may show some improvement late in the year, as 
it is anticipated that European hog production in 
1932 for the 1933 market will show a decrease. 

If the outlook as indicated in this report is cor- 
rect, packers have been wise in their policy of 
moving as much green product into consumptive 
channels as possible and avoiding accumulations, 
as apparently supplies will be such as to meet cur- 
rent needs throughout the year. 

Associated Business Papers, Inc. Official 
by The National Provisioner, 


ffices, 295 Madison ave., New 
Simpson-Reilly, Representatives. 
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Rules on Uncooked Pork 


Capicola and coppa are manufactured 
extensively in dry sausage departments 
because the same equipment is available 
for drying these products as is used in 
the preparation of dry sausage. These 
dried pork butt products are subject to 
the federal meat inspection regulations 
applying to the manufacture of pork 
products which are designed to be eaten 
without cooking. 

The regulations applying to capicola 
and coppa follow: 

Capacola (Capicola, Capocollo).— 
Boneless pork butts for capacola shall 
be cured in a dry-curing mixture con- 
taining not less than 4% lbs. of salt per 
hundredweight of meat for a period of 
not less than 25 days at a temperature 
not lower than 36 degs. Fahr. If the 
curing mixture is applied to the butts 
by the process known as churning, a 
small quantity of pickle may be added. 
During the curing period the butts may 
be overhauled according to any of the 
usual processes of overhauling, includ- 
ing the addition of pickle or dry salt if 
desired. 

The butts shall not be subjected 
during or after curing to any treatment 
designed to remove salt from the meat, 
except that superficial washing may be 
allowed. After stuffing, the product 
shall be smoked for a period of not less 
than 30 hours at a temperature not 
lower than 80 degs. Fahr., and shall 
finally be held in a drying room not less 
than 20 days at a temperature not lower 
than 45 degs, Fahr. 

Coppa.—Boneless pork butts for 
coppa shall be cured in a dry curing 
mixture containing not less than 4% 
Ibs. of salt per hundredweight of meat 
for a period of not less than 18 days at 
a temperature not lower than 36 degs. 
Fahr. If the curing mixture is applied 
to the butts by the process known as 
churning, a small quantity of pickle 
may be added. During the curing period 
the butts may be overhauled according 
to any of the usual processes of over- 
hauling, including the addition of pickle 
or dry salt if desired. The butts shall 
not be subjected during or after curing 
to any treatment designed to remove 
salt from the meat except that super- 
ficial washing may be allowed. After 
stuffing, the product shall be held in a 
drying room not less than 55 days at a 
temperature not lower than 45 degs. 
Fahr. 


This is the fifth and last article in 
series AY “Rules on Uncooked Pork,” By 
the U. S. government’s recapitulati on 
of prescribed Cones of pork i oo 
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Sesame Oil in Compound 


Does the use of sesame oil have a 
good influence on the keeping quality 
of compound in which it is used? A 
manufacturer in the Northwest writes 
regarding this as follows: 

Editor The National Provisioner: 

Have you any information regarding a shorten- 
ing which is being produced from sesame and cot- 
tonseed oils, with a lard base, which’ will remain 
pure and sweet and free from rancidity even 
though exposed to comparatively high tempera- 
tures over an extended period of time? 

There has been a great variety of 
mixtures of oil and lards and tallows 
tried out during the past few years, but 
any shortening produced from a mix- 
ture of sesame oil and cottonseed oil 
with a lard base would depend for its 
keeping quality on its preparation and 
the deodorizing methods used. It is 
probable that the keeping quality of 
such a product would be decidedly infe- 
rior to that of pure lard when properly 
made. There are so many factors that 
enter into the satisfactory manufacture 
of a compound of this kind that it is 
difficult to say just what would happen 
to such a mixture. 











Sausage Spoilage 


Do you have trouble with 
the color of your sausage? 


Does it show green rings 
or gray spots? 

Mould IN sausage is 
caused by poor materials or 
careless handling. Mould ON |j 
sausage is a surface condi- 
tion and can be prevented by 
proper handling. | 








THE NATIONAL PROVI- 
SIONER has made a repritit of 
its information on “Sausage 
Spoilage.” It may be had by 
subscribers by filling out and 
sending in the following cou- 
pon, accompanied by a 2c 
stamp. 

The National Provisioner: 
Old Colony Bldg., Chicago, Il. 


Please send me reprint on “Sau- 
sage Spoilage.” 
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Practical Points for the Trade 


(Contents of THE NATIONAL PROVISIONER are copyrighted and may not be reprinted except by permission) 


Handling Calfskins 


An Eastern cattle slaughterer asks 
for some information on the handling 
of calfskins. He says: 


Editor The National Provisioner: 

Please give us some information regarding the 
correct method of salting down calf hides. We 
handle a large number of cattle hides, but haye 
done little with calfskins. 


Calfskins are handled about the same 
as cattle hides. Large producers of 
these skins use a fine evaporated salt 
nearly as fine as table salt. Some pro. 
ducers use a fine salt that has a slight- 
ly different form on evaporation, run- 
ning to slightly larger crystals, but 
others hesitate to use such salt for fear 
the larger crystals will burn. Still 
others use a mixture of fine salt and 
No. 1 rock salt, on the theory that the 
skins may have to be held beyond the 
curing period. 

Practically speaking, there is no dif- 
ference in the way the pack is built up, 
but it is important to see that every 
part of the skin is salted and that the 
pack is,so made that the brine does not 
all drain off. Where a large number of 
calves are slaughtered packs will rm 
up to a carlot. 

Calfskins can be taken out of cure in 
two or three weeks if salted properly, 
They do not take as long to cure as 
hides. In actual practice, however, they 
are often held longer than the necessary 
curing period, sometimes as long as 
60 to 90 days. 

They are supposed'to be sold out of 
first salt—that is, out of the original 
pack without rehandling. 

Hide cellars are usually built under 
coolers. An ideal temperature for the 
cellar is 55 degs. F. or lower. When 
calfskins are put down it is well to find 
the coolest part of the hide cellar, as 
calf are worth more. 

eX 


Curing Pork Loins 
How long does it take pork loins 
cure? A packer says: 


Editor The National Provisioner: 

We cure pork loins and would like to ask the 
number of days required to cure in pickle, @ 
sometimes we are in a hurry and would like to 
rush them out, 


Pork loins are often cured in second 
ham pickle brought up to the desired 
strength of 65 to 70 degs. In such & 
pickle they should cure in 25 to 30 days. 
They could be pumped and cured in less 
time, but this pumping has a tendency 
to spoil the appearance of the finished 


product, 
PAE 
When in need of expert packing- 
house workers ‘watch the classified 
pages of THE NATIONAL PROVISIONER 
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Green Spots on Sausage 


A sausagemaker complains of green 
spots on salami and bologna and seems 


‘to think that these are the result of 


smokehouse trouble. He says: 
Editor The National Provisioner: 

We have been experiencing quite a bit of 
trouble in smoking our sausage products, includ- 
ing salami, bologna and bologna with pork in it, 
as some of the product shows green in spots a 
few days after smoking. 

At what temperature should we smoke these 
products so that the green spots will not appear? 

It is more likely that the green spots 
are due to some condition in the meat, 
to the improper handling of the casing 
or to some insanitary condition in the 
plant than to poor results in the smoke- 
house. 

Bologna is smoked at 120 degs. Fahr. 
for one hour or until the sausage is 
thoroughly dry. The temperature is then 
gradually raised to 150 to 155 degs. for 
two or three hours, depending upon the 
size of the product. The main thing is 
to continue the smoking process until 
the product has the desired color. 

This inquirer does not specify the 
kind of salami he makes, that is whether 
it is a product fully cooked in the 
smokehouse or not. If it is, then the 
product must hang in a hot smoke- 
house until it is cooked through. In 
order to get this result an inside tem- 
perature of 137 degs. Fahr. is neces- 
sary. 

A sausage plant may appear very 
clean, but it is sometimes possible that 
colonies of bacteria have established 
themselves in the plant which can be 
gotten rid of only through the use of 
some sterilizing agency, as these bac- 
teria are not visible to the naked eye. 

Sodium hypochlorite is generally used 
to clear up such a condition. This prod- 
uct is sold in commercial form under 
the trade name H T H. 


This sausagemaker is being sent copy 
of an article which appeared some time 
ago in THE NATIONAL PROVISIONER 
on “Mold and Discoloration in Sausage.” 
It would be well to check. conditions 
against the information given in this 


article. 
—_@—_ 


HAZARD IN WHETTING KNIVES. 

A large percentage of all accidents 
in meat plants are knife wounds. And 
there is a special hazard, one Chicago 
packer points out, when knife men steel 
or whet their knives while walking 
across the floor. This is a dangerous 
practice for both the man with the knife 
and those near him. 

1—The man whetting the knife might 
stumble and throw the knife. 


2—He might collide with another 
workman. 


3—He might step on some 
in his attempt to regain his 
cut himself. 


An open or ungarded knife is always 


rous. 
———9—— 


Do you use this page to get your 
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|B rands & Trade Marks | 


In this column from week to week will 
be published trade marks of interest to 
readers of THE NATIONAL PROVI- 
SIONER. 








Those under the head of “Trade Mark 
Applications” have been published for op- 
position, and will be registered at an 
early date unless opposition is filed 
promptly with the U. S. Patent Office. 





TRADE MARK APPLICATIONS. 


A. E. Staley Manufacturing Co., De- 
catur, Ill. For edible vegetable oil. 
Trade mark: STALEY’S Soso OIL. 
Claims use since February 26, 1931. 
Application serial No. 315,876. 

A. E. Staley Manufacturing Co., De- 
catur, Ill. For salad and cooking oil. 
Trade mark: EDSOY. Claims use since 
April 24, 1931. Application serial No. 
315,877. 

A. E. Staley Manufacturing Co., De- 
catur, Ill. For salad and cooking oil. 
Trade mark: SOYOL. Claims use since 
April 24, 1981. Application serial No. 
315,878. 

Chappel ues Inc., Rockford, Ill. For 
prepared foods for soe, cats and other 
carnivorous animals. Trade mark: 
Portrait of a do og and the words: “My 
favorite food. Most faithfully, Rin Tin 
Tin.” Claims use since June 12, 1929. 
Application serial No. 321,678. 





Stahl-Meyer, Inc., New York, N. Y. 
For imported style frankfurters, sauer- 
kraut and frankfurters,. sliced beef, 
sliced bacon, baked meat loaf and fresh 
roasted ham. Trade mark: STAHL- 
MEYER. Claims use since Jan. 15, 
1930. Application serial No. 321,446. 












































Durkee Famous Foods, Inc., Elm- 
hurst, Long Island, N. Y. For all- 
hydrogenated pure vegetable shorten- 
ing. Trade mark: MELVO. Claims 
use since May 14, 1931. Application 
serial No. 319,982. 

Libby, McNeill & Libby, Chicago, III. 
For bouillon cubes, beef extract and 
fresh, prepared, pickled, dried, and 
canned beef, veal, pork, mutton and 
poultry; beef stew, chop suey, chili con 
carne, tamales, and meat spread, a meat 
product used as a spread for sand- 
wiches, etc. Trade mark: an_ oblong 
containing a triangle drawn on the base. 
Claims use since 1897. Application 
serial No. 320,198. 


Laboratories Longuest, Paris, France. 
For meat concentrate in the form of 
plasma. Trade mark: ZO 
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Claims use since March Be 1914. Ap- 
plication serial No. 321,686. 

Henry Sendele, Long om City, 
N. Y. For dressed 


Trade 
mark: Diamond-shaped figure “with the 
ity” “Service” “Efficien 
“Courtesy” in the lines forming 
diamond, which encircles a monogram,’ 
H. S. Claims use since February, 1929. 
Application serial No. 315,173. 


words “ 





Vienna Sausage Manufacturing Com- 
pany, Chicago, Ill. For sausages— 
namely, Vienna style sausages, Coney 
Island style frankfurters, Hungerian 
style sausage, Roumanian ring (gar 
lic), ring bolognas, thick ly 
long bolognas, knock wurst, liverwurst, 
extra fresh salami, medium hard 
salami, hard salami, square salami 





(pressed). Trade mark: Black circle 
with the words TRADE MARK and 
the monogram of the company, VSMCO, 
printed therein. Claims use since July 
aa 1981. Application serial No. 317,- 


Waco -Packing Co., Waco, Tex. For 
dressed Loney: Trade mark: BLUE- 
BONN Colors: Blue and green. 
Claims use since October 20, 1930. Ap- 
plication serial No. 320,481. 





TRADE MARKS GRANTED. 


Swift & Company, Chicago, Ill. For 
a food product consisting of a combi- 
nation be cooked meat and cheese. 
Trade : CHEMET. Published 
oven! 10, 1981. No. 291,195. 


Chnemet 


Emulsol Corporation, Chicago, io 
For emulsion and margarine im 
substances, particularly thes «vem 
agents, and substances for ior pre 
“weeping” - ee e B. for 


venting 
Trade CoOL © published 
Oct. 6, 1931. * No. M10, 371. 











THE NATIONAL PROVISIONER 


honey te geet Semmes Mechanics, bet are 
‘mere, shemewer Se SAY ancet and «we 
‘ate oe he mare ot eat wenchaner shee. A 










































































Carbon Dioxide Compression with 
Brine Cooled Condenser. 




















Carbon Dioxide Compression with 
Ammonia Cooled Condenser. 












































Pbserp. System 

















Ammonia Booster with 
Ammonia Absorption System. 
























































REFRIGERATION 
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New Lows 
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Quotation of the ’90s 


Hn the early 90s when York issued the catalog on compound 
compressors shown above, temperatures of —50° F. to -60° F, 
such as are today required in the quick freezing of food products 
as well as for many industrial processes were not contemplated, 
Today, just as was done then, York holds firmly to the belief that 
a refrigerating machine is the proper combination and harmoni- 
ous blending of all parts. Modern low temperature requirements 
justify York’s faithful adherence to this belief for in no other 
phase of refrigeration is it of such vital importance to provide 
the proper combination and harmonious blending of all parts, 


Results can be produced only through a specialized knowledge 
of the individual case and the intelligent application of principles, 


Selection of the proper system for low temperature refrigera- 
tion is largely governed by condensing water temperatures and 
by general plant requirements, both temperature and load, exclu. 
sive of low temperature duty. 


No single method or system can be successfully and economi- 
cally applied to every low temperature project. 


York has successfully installed plants embodying all of the 
systems shown on the accompanying diagrams, but only after a 
very careful analysis of all conditions. 


Designed by an organization with a rich background of experi- 
ence in low temperature refrigeration, it follows that in all of 
these plants there is the proper combination and harmonious 
blending of all parts. 


The unquestioned supremacy of York’s methods is best evi- 
denced by the character of its installations. All of the following 
have incorporated in their design one of the low temperature 
systems as indicated. The numerals indicate which of the systems 
shown at the left has been installed in each case. 


Anheuser Busch Ice Cream Co. (6) ; Batchelder & Snyder (3); 
Borin Brothers (4); Deep Rock Oil Corp. (6); General Sea 
Foods Co. (2) ; B. F. Goodrich Co. (2) ; H. P. Hood & Sons (6); 
Indian Refining Co. (1); Jones & Company (1); R. B. New 
bern (4); New England Fish Co. (1); N. Y. Eskimo Pie Corp. 
(6) ; N. Y. State Experimental Station (4). 


Pacific Frosted Foods, Inc. (3); P. R. R. Perishable Prod. 
Term. (6); Phila. Dairy Prod. Co. (6); Ray Maling Co. (1); 
Standard Oil Co. of La. (5); Tampa Union Terminal Co. (6); 
Terminal Development Co. (6); U. S. Naval Air Craft Factory 
(2); Vacuum Oil Company (1); Victoria C. S. & Term. Ware 
house Co., Ltd. (6); Viscose Company (6); Wright Field (2). 


No matter what low temperature problem confronts you—n0 
matter what your product —you will find it profitable to consult 
with York engineers in any one of their 71 conveniently located 
factory branches. 


» 
YORK ICE MACHINERY\ CORPORATION 
>» YORK » PENNSYLVANIA. € @ 
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Refrigeration and Frozen Foods 








Plant Cooling Notes 


For the Meat Employee Who Is 
Interested in Refrigeration. 








CORRECTING PLANT DEFECTS. 


Oil is a poor conductor of heat, and 
this quality is extremely objectionable 
in refrigerating plants. Great care 
should be taken to prevent oil from en- 
tering the system.. 

Oil separators smaller than they 
should be are often found on the dis- 
charge pipes in refrigerated plants. ‘The 
result is that the oil passes through the 
separator and reaches the condensor. 
A few dollars saved in the cost between 
a small and a larger oil separator is 
not economy. 

In some plants the charge of am- 
monia in liquid receivers is too small. 
The oil has no time to settle, but passes 
to the evaporating or expansion coils 
or pipes, much to the detriment of the 
work done. It is just as important to 
have the expansion coils clean in a re- 
frigerating plant as it is to have the 
tubes clean in a steam boiler. 

Improper, or almost total neglect of 
compressors in some plants is common 
when lubrication is in question. Un- 
suitable or home made packings are 
sometimes found. Widely varying tem- 
peratures of ammonia gas, due to vary- 
ing work or poor regulation of expan- 
sion valves, worn rods and other things 
are responsible for the introduction of 
oil through the piston rod gland. 

Manufacturers’ salesmen will supply 
good packings and other goods, and will 
direct and oversee their proper instal- 
lation. Many manufacturers supply ex- 
pert service to their customers free. 
It pays them in future orders when the 
material is properly installed under 
proper conditions. 

Thermometers as well as pressure 
gauges will do wonders in the way of 
making it possible to keep the tem- 
peratures within close limits. True 
smooth rods mean proper service and 
long life to packings.—Refrigerating 
World. 

=> ——— 
PURIFYING BRINES. 

In the course of time brines used in 
refrigeration work are subject to pollu- 
tion owing to impurities which find their 
way into them from the outside, and 
that are caused by the corrosive action 
of the brines themselves. Brine, for 
instance, dissolves iron and transforms 
it into an iron oxide which, mixed with 
brine, presents dangers for the plant, 
and should be eliminated as soon as 
possible. 


Use of a centrifugal separator, Cold 
Storage of London, England, points out, 
of the same type as is used for dairy 
purposes, has been found to permit the 
purification of brine during the course 
of ordinary working and without pump- 
ing the brine out of the tanks and pip- 
ing. The operation is very simple and 
inexpensive in view of its efficiency and 
energetical action, it is said. 

The centrifugal separator can be set 
in any convenient spot, with no worry 
about the operation of the refrigeration 
plant or delays through shutting down. 
Furthermore, the purification process 
can be carried on without waiting for 
the observation of @ certain amount of 
pollution. 

Tests have shown that by this method 
of brine purification, in spite of the 
higher specific gravity of the brine, the 
impurities can be easily separated, and 
that a brine so treated, that previously 
had a reddish appearance, leaves the 
centrifugal clear and transparent. 


Purification of the brine takes place 
in a continuous manner. The centrifugal 
separator is connected to the brine tank 
in such a manner that it is possible at 
any time to send a part of the brine 
through the separator and return it to 
the supply tank and vice versa. 

a eee 


PRIZE BEEF DRESSED WELL. 


Lindner Packing and Provision Co., 
Denver, Colo., slaughtered the grand 
champion carload of cattle of the Amer- 
ican National Livestock Show, held in 
Denver the middle of January, and re- 
ported this was the finest. quality beef 
they had ever had in their coolers. The 
animals were of the Angus breed and 
dressed out a hot weight of 68 per cent 


and a shrunken cold weight of 65.92 per 
cent. The beef showed excellent grain- 
ing and marbling and an unusually 
equal distribution of fat, as well as 
smoothness, conformation and cutting 
quality. 


NEW QUICK FREEZING METHODS. 


Packers who desire to experiment © 


with the quick freezing of meats will 
be interested in some experimental 
quick freezing systems developed by the 
Biological Board of Canada during its 
investigations of the quick freezing of 
sea foods. 

One of these is simply a tank of brine 
in which narrow metal cans containing 
the product to be frozen are suspended. 
A propeller at one end keeps the brine 
in circulation over the coils. 

The tank method is very economical 
in refrigeration after the brine has once 
been cooled to the desired temperature, 
the Board states. Considerable refrig- 
eration and time are lost, however, get- 
ting the tank ready, and these may bulk 
very large in the case of short period 
operations of the tank such as occur 
in experimental work. For this reason 
it was considered desirable to develop 
methods of freezing with brine held in 
storage at the desired temperature. 
Such brine can be made available for 
freezing at a moment’s notice merely 
by turning a valve. 

The brine is stored in a reservoir in 
a cold room at a level sufficiently high- 
er than that at which the freezing is 
to be done to give a suitable pressure. 
For any given rate of discharge of the 
brine, the greater the pressure the 
smaller may be the conducting pipes. 
As, however, it is desirable to avoid 
loss of refrigeration by having the 
freezing apparatus adjacent to the point 
of exit of the brine from the cold room, 
large pipes are not much more expen- 
sive. The reservoir should contain its 
own set of pipes, connected with the 
compressor, by means of which the tem- 
perature of the brine may be main- 
tained at the desired low level during 
freezing operations. 

The pipe to the distributing system 
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CROSS SECTION THROUGH AUTOMATIC FLAT TUBE FREEZER. 
This freezer consists of an upper and lower series of flat tubes carried on con- 


veyors. The bri 
meats are frozen in forms from 


ne flow is arranged through both the upper and lower tubes. The 
th the top and bottom. The freezer is arranged 


to complete the freezing operation during the time the meats travel through it. 
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READY NOW 


in our 


warehouses 


| Hundreds of Jamison 
and Stevenson Doors, 
completely built and 
) crated, ready to ship 
| the day your order is 
received. 
“All standard sizes—write or wire our nearest branch 


JAMISON COLD STORAGE DOOR CO, 


CONSOLIDATING JAMISON COLD STORAGE DOOR CO., INC, 
AND STEVENSON COLD STORAGE DOOR CO. 


HAGERSTOWN, MARYLAND, U. S. A, 


BRANCH OFFICES: 
NEW YORK, CHICAGO, 
PHILADELPHIA, DETROIT 
and ST. LOUIS... 
AGENTS: Southern Ice 
Supply Co., MARIETTA, 
Ga. ... Gay Engineering 
Corp., LOS ANGELES, 
Cal... Taylor Fithen 
DALLAS, Texas. . 
FOREIGN: LONDON, 
HONOLULU and JAPAN. 








The numerals on the map and before the distributor’s name indicate 
the territories served by each. The address given is that of the main 
office of the distributor, to which you may refer for information 
or service. Warehouses are maintained in all of the cities shown. 
DISTRIBUTORS e 1-5-6-10-11-12-13-14-15— Pure Carbonic, In- 
corporated . . . Lincoln Bldg., 60 E. 42nd St., New York City 
e 2-8— Merchant’s Chemical Company . . . 1916 Tribune 
Tower Building, Chicago, Ill. « 3-9—Grasselli Chimateal Com- 
pany . . . 629 Euclid Avenue, Cleveland, O. ¢ 4-7—Pittmans 
& Dean Co... 1210 Book Tower Bldg., Detroit, Michigan. 


The manufacturing experience and resources of the Mich- 
igan Alkali Co., the efficient service offered by its distributors, 
and the convenience, ready availability and low shipping 
rates made possible by the many strategically situated ware- 
houses (more of which are being added) combine to produce 
an outstanding product and a dependable source of supply. 


The Mi Alkali Companys 
SOLID CARBON DIOXIDE 
is the Ideal Refrigerant 


ntevonee this coupon for a comprehensive, illus- 

ted booklet 4 the general use 
of of Solid Carbon Dioxide and telling graph- 
ically how its use can extend your markets 
and opportunities and save you money. 


THE MICHIGAN ALKALI COMPANY 
WYANDOTTE, MICHIGAN 


Gentlemen: Will you kindly send me, without any obliga- 
tion on my part, your booklet on Solid Carbon Dioxide. 


Name 


Address 














Investigate ROCK CORK 


This modern low temperature insulation— 
24 years’ time-tested 


. Highly efficient 

. Moisture-resistant 

- Completely sanitary 

. Odorless 

. Permanent, mineral 
composition 


N° OTHER low temperature 

insulation equals Rock Cork 
in its ability to maintain its 
high initial efficiency over a 
long period of years. No other 
material offers higher resis- 
tance to moisture infiltration. 


§ laa Full Information on Request 


JM | 3 ohns-Manville 


292 Madison Ave. 
New York 














H. PETER HENSCHIEN 


Architect 
PACKING PLANTS AND COLD STORAGE CONSTRUCTION 
59 East Van Buren St., Chicago, Ill. 














Cold Storage Installation 


All Kinds of Refrigerator Construction 


JOHN R. LIVEZEY 


Glenwood Avenue, West 22nd St., Philadelphia, Pa. 


526-530 St. &t., 
902 Weodward op Wi 











Md. 
D. O. 
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should come from near the bottom of 
the reservoir and be provided with a 
valve at the point of exit from the cold 
room. The system of distributing pipes 
should be insulated and should be pro- 
vided with whatever air vents are neces- 
sary to permit of completely emptying 
the system at the close of the freezing 
operations. The pipes should be as 
short as possible. 

The brine should drain completely 
from the freezing apparatus into a 
small tank from which it should be 
steadily pumped back into the brine 
reservoir. The whole of the return sys- 
tem should be compact, presenting as 
little surface as possible, and should be 
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and freezing commences from both 
sides. The product is completely frozen 
by the time it reaches the opposite end 
of the machine. 
SRE eats 
REFRIGERATION NOTES. 

A cold storage plant is being planned 
by Steve J. Miller in Marshfield, Wis. 

Federal Cold Storage Co., Pittsburgh, 
Pa., has been incorporated by H. W. 
Dunkle with a capital stock of $200,000. 

A cold storage plant in Jonesboro, 
Ark., will be constructed by the D. 
Canale Co. Details have not been an- 
nounced. 

G. W. Dobbs, who recently purchased 
the plant of the Thompson Ice Co., 
Thompson, Ga., is planning to go into 
the cold storage business. 
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MEAT IN PANS FROZEN FROM TWO SIDES. 


Covered pans are used on a table covered with metal. 


The brine is discharged 


over the pan covers and flows away under the pans, freezing from both top and 


bottom. 


insulated. It should be emptied at the 
close of freezing operation. A sketch 
of the arrangement of this reservoir 
and its connections is shown in an ac- 
companying illustration. 


A simple method of using the brine 
for freezing involves the use of cov- 
ered pans arranged on a table covered 
with metal in such a way as to form a 
shallow tray. The brine is discharged 
over each cover and flows away under 
the pans, thus freezing the product in 
the pans from both sides. A number 
of adaptations of this -idea could be 
made. 


For larger production where labor is 
a factor, an automatic method of freez- 
ing has been devised. It consists es- 
sentially of an upper and lower series 
of flat tubes carried by conveyor chains 
with the product in metal forms be- 
tween them. The freezing brine is dis- 
charged from the pipes of the distribu- 
tion system into the upper series of 
tubes, through which it passes and from 
which it falls into the lower series. 
After passing through the latter it falls 
into a trough, which forms a part of 
the return system, by. which it is con- 
veyed back to the brine reservoir. 

The product to be frozen, in the metal 
forms, is placed upon the lower series 
of tubes when the latter come into the 
proper position at the loading end of 
the machine. As each loaded tube 
Passes along a tube of the upper series 
comes down and is pressed against the 
upper surface of the product. Then the 
brine flows into and through the tubes 


A plant for canning, packing and 
quick freezing will be erected in Mis- 
soula, Mont., by the Bitter Root Pack- 
ing Co. It will cost about $200,000. 

A cold storage plant is being installed 
in Los Angeles, Calif., by the National 
Ice & Cold Storage Co. 

A concrete building in Rome, Ga., 
will be converted into a cold storage 
plant by the Atlantic Ice & Coal Co. 
The plant will have a total of 52,000 












































BRINE ON TAP. 
Sketch of a et method of cool- 


ing and holdin rine ready to be used 
for quick freezing. The brine is led to 
the freezing apparatus through a pipe, 
and after it has passed through the ma- 
chine is returned to the reservoir for re- 
cooling. 
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cu. ft. of storage and freezer space. 

Work is expected to start soon. 
Plans for improvements to the 

of the Medford Ice & Stora 

ford, Ore., are being made. 
Plans for a new cooling plant to cost 

about $50,000 are being prepared by. 

oo Boston Food Products Co., Boston, 
ass. 


Bids soon will be asked at Portland, 
Ore., for a public market to include re- 
frigeration and cold storage rooms. 

Olympia Warehouse & Cold Storage 
Co., Seattle, Wash., has been incor- 
porated with a capital stock of $50,000. 
The incorporators are Fred T. Sher- 
man, W. T. Douglas and J. Richard 
Goodfellow. 

Enlargement of its plant and the in- 
stallation of additional refrigerating 
machinery are planned by the Omak 
Local Warehouse Co., Omak, Wash. 

Fire recently caused small damage to 
the plant of the Binghamton Ice & Cold 
Storage Co., Binghamton, N. Y. , 

A permit has been granted to Aubrey 
Wagner, Harbor Beach, Mich., to erect 
an ice manufacturing plant. 


lant 
Co., Med- 


INCREASING MEAT SALES. 
(Continued from page 21.) 
lowing the instruction given, cut up 
lambs themselves. They purchased 
these lambs and used them for special 
window displays. A number of the re- 
tailers reported as high as 100 per cent 
increase in lamb sales for a single day. 

Housewives, students and the con- 
suming public in general were reached 
with complete facts about lamb through 
a number of channels. Cooking and cut- 
ting demonstrations were given, radio 
talks were broadcast, newspaper pub- 
licity and advertising were secured, edu- 
cational literature was distributed, etc. 

These many projects combined to 
instruct the housewife and. the student 
in the selection and preparation of lamb 
for the table. 


Learned of Lamb Values. 


The cutting demonstrations furnished 
proof that there is a great deal more 
to lamb than legs and chops; that every 
portion of the animal provides very de- 
sirable cuts. By witnessing the actual 
cutting the audiences gained a clear 
conception of what the cuts looked like 
and where they come from in the 
carcass. 

These cutting demonstrations were 
given before groups of club women, 
miscellaneous housewife audiences, as- 
semblies of high school students and 
others in all parts of the city, in addi- 
tion to being featured at the cooking 
and cutting school down town. 

The programs for the housewives 
acquainted today’s purchasing agents 
for the home with all the facts about 
lamb. The programs for the high- 
school students reached those who will 
take up this important task in the not 
far distant future. The sponsors of the 
campaign fully appreciated the impor- 
tance of instructing the younger gen- 
eration on the subject of lamb and did 
a thorough job of it in Omaha. 

Cutting demonstrations were given 
in four of the city’s largest high schools 
before audiences of students. which 
filled the auditoriums to overflowing. 
The school authorities thought so w 
af the educational possibilities of the 
demonstration that, in each case, they 
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FRICK SPLIT-STAGE LOW- 
TEMPERATURE REFRIGERATION 
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Developed expressly 
for quick-freezing 
work, the Split-stage 
Refrigerating System 
illustrated produces 
temperatures down to 
60 degrees below zero 
F. without resorting 
to vacuum opera- 
tion. Low tempera- 
tures are maintained 
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with carbon-dioxide, 
which is condensed at 
moderate pressure 
with ammonia. A reli- 
able, highly effective 
and economical Low 
Temperature System. 
Write for full details 


now. 

FRICK COMPANY 
Waynesboro, Pa. 
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gathered the entire student body to wit- 
ness it. That the students learned much 
was indicated by the excellent showing 
they made in tests of their ability to 
identify the various lamb cuts. 


Cutting and Cooking Tests. 


The cooking demonstrations covered 
the subject of lamb thoroughly from 
the standpoint of the housewife. Facts 
were presented on the nutritive value 
of lamb, how to judge quality, how to 
plan meals around lamb, how to make 
use of the less-demanded cuts, how to 
prepare and serve the various cuts, and 
many other phases of the subject. 

Radio lectures, newspaper publicity, 
and educational literature augmented 
the instruction given through the cook- 
ing and cutting demonstrations. Count- 
less attractive recipes for lamb dishes 
and menus built around lamb were fea- 
tured in this way, in addition to the 
variety of other information given. 

Radio talks were given daily over a 
period of more than a week. The talks 
reached thousands of women who could 
not attend the educational program. 
Furthermore, reference to the demon- 
strations made during each talk was 
responsible for the attendance of many 
women at the meetings. 

The second phase of the intensive 
activities in Omaha was launched on 
November 8 in the form of an advertis- 
ing campaign for lamb. 

Advertising and Merchandising. 

Newspaper advertisements ranging 
from a full page to smaller sizes ap- 
peared regularly for over a month. A 
sponsored program of radio talks on 
lamb was __ broadcast. Billboards 
throughout the territory were utilized 


to tell the story of lamb. Retailers 
were drawn closely together by means 
of the newspaper’s merchandising ser- 
vice, and worked energetically in mak- 
ing this effort a success just as they had 
done during the demonstration program. 

Every meat retail shop in the city 
was provided with window streamers, 
lamb charts, stickers, and posters to 
assist in moving more lamb. The re- 
tailers stocked their shops with large 
supplies of lamb and had no trouble in 
moving the supplies to their entire 
satisfaction. 

Demonstration work such as that con- 
ducted in Omaha has been going on for 
the last five years. Since it was inaugu- 
rated the consumption of lamb has 
shown an increase of approximately 
30%. Packers, retailers, and others of 
the industry have felt that excellent 
results were being accomplished. 

But until the test was conducted the 
industry did not have definite informa- 
tion to show how very highly effective 
the work of promoting the consumption 
of meat can really be if conducted in an 
intensive manner. 


a 


VENEZUELAN IMPORT DUTIES. 


Increased duties on prepared and 
canned meats, and certain prepared 
foods of animal origin are announced 
by an executive order of the Venezuela 
government. Duty on prepared foods 
of animal peetent. not specified, will 
be 0.75 Bolivares per gross kilogram, 
as compared with a former duty of 
0.25, plus surtax of 50 per cent of duty; 
duty on canned meats, not specified, 
will be 0.75 as compared with a former 
duty of 0.25. 


TRADE GLEANINGS 


Vogt Bros. market, 1929 Ninth st., 
Rock Island, IIl., has asked for a license 
to operate a meat packing plant. 

J. T. Murphy has opened a packing- 
house products brokerage office in 
Room 11, Fruit & Produce Exchange, 
Boston, Mass. 


Contract for building a brick smoke 
house addition to the Hughes-Curry 
Packing Company plant, Anderson, Ind, 
has been awarded. 


The plant of the New York Butchers 
Dressed Meat Co., 608 W. 40th st., New 
York, N. Y., was partly damaged by 
fire on February 23, but operations were 
not interrupted. 


Jacob Stern & Sons, Philadelphia, 
Pa., brokers in hides, skins and tallow, 
have moved their offices from 305 Ma- 
rine bldg., Delaware and South st., to 
Orthodox st. and Delaware River. 


Eagle Cotton Oil Co., E st. and 17th 
ave., Meridian, Miss., is constructing a 
50 by 100 ft. 25-ton raw water ice plant 
and are installing an oil engine and all 
equipment. It will cost $25,000. 

Acme Packing Co. has been incorpo- 
rated at 2332-36 Blue Island ave., Chi- 
cago, Ill., with a capital stock of 
$100,000. Incorporators are — 
Silverstein, Joseph Lory and Josep 
Pazek. 

Formal opening of the Sedalia stock- 
yards, Sedalia, Mo., was held on Wash- 
ington’s birthday. Approximate cost of 
the stockyards when complete will be 
$50,000, and a néw packing plant will 
be built on the grounds by the Crocker- 
Wallace Packing Co. T. F. Wallace is 
president of the Sedalia Stockyards, Ine. 
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For Purchasing Departments 


TILE FLOORS IN MEAT PLANTS. 


The new Philadelphia packingtown 
development, described in a special sup- 
plement in the October 17, 1931, issue of 
THE NATIONAL PROVISIONER, has aroused 
a great deal of interest in the meat 

ing industry, because in the three 
plants and the model stock yards com- 
rising the set-up are incorporated the 
fatest and most up-to-date ideas in 
puilding design, layout and equipment. 

A feature in these buildings is the 
use of floor tile in all departments 
where they will provide better working 
conditions and reduce the cost of floor 
maintenance. An interesting 24-page 
booklet “Efficiency From the Ground 
Up,” containing many illustrations of 
the various departments in the plants 
of F. G. Vogt & Sons, Inc., and the 
Consolidated By-Products Co., two of 
the plants in the development, is being 
distributed by the Drehmann Paving 
and Construction Co., which furnished 
the floor tile. In addition much good 
information on packinghouse floor con- 
struction is included. 

Packers interested in permanent 
floors unaffected by the severe condi- 
tions which exist in many departments 
of the meat plant will find this booklet 
both interesting and valuable. 


ho 


TO DISTRIBUTE SOLID CO:. 


An announcement by the Michigan 
Alkali Works, Wyandotte, Mich., says 
its new plant for the manufacture of 
solid carbon dioxide has been completed, 
and that the company is now 
to furnish this refrigerant. 
operated under Belgian patents, has a 
capacity of 150 tons daily. 

Accompanying this announcement is 
a folder giving the location of distribu- 
tors and information on the application 
of this refrigerant. Distributors are 
Pure Carbonic, Inc., Lincoln Building, 
New York City; Merchants’ Chemical 
Co., Tribune Tower Building, Chicago; 
Grasselli Chemical Co., 629 Euclid Ave., 
Cleveland, O.; Pittmans & Dean, Book 
Tower Building, Detroit, Mich. Stocks 
will be carried in warehouses in the fol- 
lowing cities: Chicago, Indianapolis, 
Pittsburgh, Cleveland, St. Louis, Mil- 
waukee, Detroit, Kansas City, Metro- 
politan New York and New Jersey, To- 
ledo, Cincinnati, Buffalo, Columbus, 
Boston, Philadelphia. 

During 1931, the company estimated 
that 104,000,000 lbs, of solid carbon 
dioxide were manufactured and con- 
sumed. In 1926, 1,100,000 lbs. were 
consumed. A considerable percentage 
of the production is being used to re- 
frigerate meats and other perishable 
foods. Modern methods of using this 
refrigerant in cabinets and trucks are 
described. 


MECHANICAL RUBBER GOODS. 


A line of rubber goods for food manu- 
facturing and processing plants, includ- 
ing power transmission and conveyor 
belts and hose built particularly for 
clean-up work and not affected by boil- 
ing hot water, is described in a four- 
page folder being distributed by The 
Diamond Rubber Co., Akron, Ohio. 





KEEPS COOLER HUMIDITY HIGH. 


Unusually good cooler conditions— 
even temperature and high humidity— 
are secured through use of spray cool- 
ing units. One type of spray unit is 
shown in the accom: illustration. 
It consists essentially of a central duct 
in which the brine is sprayed, with air 
ducts on either side. 

The air enters one of the air ducts 
near the bottom and is carried up and 
into the spray chamber by the partial 
vacuum created by the spray. Here 
it is cooled and humidified and passes 
downward in the spray chamber with 
the brine. The air, washed, cooled and 
humidified then passes up the third 
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BRINE SPRAY COOLING UNIT. 


The unit is built in three sections. Air 
enters near the bottom and is raised to 
the top by action of the spray in the cen- 
ter section. It then passes down the cen- 
ter tube with the cold brine, where it is 
cooled and discharged at the top of the 
third section. es remove excess 
moisture. These coolers, it is claimed, 
will maintain an average relative 
humidity of about 90 per cent in a cooler. 


duct, through baffles where all excess 
moisture is removed, and is discharged 
into the room thro an — at 
the top. The brine is conducted back 
to the brine tank for recooling through 
a closed pipe. A relative humidity of 
90 degrees in a cooler is possible 
through the use of these sprays, it is 
said. 

One of the important advantages 
gained by refrigerating with brine 
sprays is a saving in space or in build- 


ing construction costs. Packers have 
sometimes been able to prevent a heavy | 
expense for additions by installing brine 
sprays in the cooler and using the 
a, —— occupied by the brine 
oft for storage or processing needs. 
The unit described, manufactured by 
E. E. Scott, Bellevue, Ky., requires little 
space, being constructed so that it can 
be installed on side walls or columns. 
—— 


FACTS ON CORK. 

Meat plant engineers and operating 
men will find much worth-while infor- 
mation on the uses of cork for insulation 
purposes, including useful data, specifi- 
cations, tables and charts for refrigera- 
tion, sound proofing, heat insulating, 
heat conservation, vibration, deadening 
and condensation prevention in a new 
booklet, “Jointite Cork Products,” pub- 
lished recently by the Mundet Cork 
Corp., 450 Seventh ave., New York City. 

Space is also devoted to cork, its 
properties and history, photographs and 
drawings, showing specific examples of 
various types of construction, test 
curves, etc. One page is given over to 
cork tile flooring, and another to cork 


bulletin boards. Vibration insulation is 
thoroughly explained. The booklet is 


valuable addition to modern engineering 
literature. It is being distributed free 
to all who are interested. 

—o—- 


WELDING APPLIANCES. 


A new catalog in which is described 
and illustrated the welding and cutting 
appliances manufactured by the com- 
pany has been issued by the Air Re- 
duction Sales Co., New York City. This 
is pocket size, of 26 pages, and is in- 
dexed for ready reference. Specifica- 
tions and prices on all types of welding 
and cutting torches, regulators, cylin- 
der trucks and hose connections are 
given. Illustrations show the most re- 
cent developments in torches and oxy- 
acetylene outfits manufactured by the 
company. There are also included illus- 
trations of several of the mechanically 
operated machines. 


———fe-— 
HEADS PATERSON PARCHMENT. 


A. F. Leonhard has been elected 
sage of the Paterson Parchment 
aper Company, Passaic, N. J., manu- 
facturers of genuine vegetable parch- 
ment, succeeding the late William F. 
Brunner. Other officers are G. L. Leon- 
hard, vice president; G. C. Mayer, sec- 
ond vice president; C. H ore, 
T pve oe = eral ponte ro 

. Anderson, gen . WwW. C. 
Leonhard, assistant general manager; 
E. D. Leonhard, secretary. 


—— 
NEW HAM BOILER RETAINER. 


A ham retainer of improved design, 
equipped with springs of large cross 
section, was described on page 31 of the 
February 6,-:1982, issue of THE 
NATIONAL PROVISIONER. Through a 
typographical error the name of the 
manufacturer was given as the Ham 
Retainer Co. The company which manu- 
factures this retainer is the well-known 
Ham Boiler Corp., Port Chester, N. Y. 
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Section of the meat cutting room of H. C. Bohack Company, showing Monel Metal 
equipment manufactured and installed by ALLBRIGHT-NELL COMPANY, Chicago. 


BOHACK’S MEAT CUTTING ROOM “SHINES”? 


WITH ANCO-MONEL METAL EQUIPMENT! 


@ Allbright-Nell certainly did an outstanding 
job when it equipped the meat cutting depart- 
ment of the H. C. Bohack Company. The place 
is a model of modern planning, efficiency and 
cleanliness. It literally shines with the bright, 
inviting gleam of silvery Monel Metal! Wher- 
ever meat touches metal surfaces, this high 
Nickel alloy has been used to insure complete 
sanitation and wholesomeness. 
Rust-immunity, high corrosion- resistance, 
ready cleanability and steel-like strength make 
Monel Metal the ideal material for such meat 
handling equipment as tables, trucks, trim- 


ming pans, meat hooks, bakeloaf pans and 
viscera equipment. Monel Metal is practically 
unaffected by meat juices and cleaning com- 
pounds, and its hard, glass-smooth surface 
never retains stale odors. 

Monel Metal equipment also is a sound in- 
vestment from the standpoint of wearing qual- 
ity. It withstands years of constant daily use 
and abuse...it has no coating to chip, crack 
or wear off. This Nickel alloy does not grow 
shabby-looking but always retains that effi- 
cient, inviting appearance that makes such a 
hit with inspectors. 

Write us for further information about the 
many uses of this versatile material in mod- 
ern packing service. 


Monel Metal is a registered trade mark applied to 
a technically controlled nickel-copper alloy of high 
nickel content. Monel Metal is mined, smelted, refined, 





AER 


THE INTERNATIONAL NICKEL COMPANY, INC., 67 WALL STREET, NEW YORK, N.% 


_ folled and marketed solely by International Nickel. 
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Provision and Lard Markets 


Trade Fairly Active—Market Barely 
Steady —Cash Trade Fair — Hogs 
Steady—Western Run Fairly Liberal 
—Lard Stocks Increasing—Country 
Attitude Awaited. 


The market for hog products, partic- 
ularly lard, backed and filled in a mixed 


trade. Although the undertone was 
barely steady, the market appeared to 
tighten up around the previous low 
points of the season. There was a let- 
up in pressure on the declines, but on 
the swells hedge selling again came out 
from packing house quarters. Specula- 
tive trade was moderate, with outsiders 
inclined to take hold of lard on the de- 
clines. There appeared to be some mod- 
erate buying of lard against sales of 
cotton oil futures. 

The hog market was rather steady, 
and the western run has been fairly 
liberal, although not as large as of late. 
Cash demand was fair, but stocks were 
again on the increase. With the raisers’ 
attitude uncertain as to marketings in 
the immediate future, there was more 
or less of a erg may to go slow pending 
developments. On the whole, other com- 
modities displayed a better tendency 
this week, and European financial de- 
velopments were such as to make for 
some optimism. 

The announcement that the British 
Government would pay off the $150,000,- 
000 U. S. credit, recently established, 
was looked upon as forecasting better- 
ment in sterling exchange, a feature 
which, it was calculated, would serve 
to stimulate commodities on the other 
side, and possibly aid export lard trade 
to some extent. 

Lard Exports Up. 


Liberal English takings of lard of 
late, however, before the imposition of 
the import duty, was noticeable in the 
Liverpool monthly provision stock state- 
ment, which follows: 


Mar.1, -Feb.1, Mar. 1, 

. 1932, 1981. 

lard, P. S., tierces...... 2,850 255 379 
Lard, refined, tons....... 123 669 TAT 
MRE... ccccccccccccces 8,157 3,310 4,144 
Cheese, boxes .......... 9,525 11,813 13,757 
Bacon, M Ibs.........+.. 1,721 1,081 3,343 
Be BE NB. os cnc ckebss 813 418 1,818 
Shoulders, M Ibs......... 32 8 65 


Unofficial exports of lard for the 
week ended February 27, 1932, were 
17,542,000 Ibs., the bulk of which went 
to English ports, compared with 15,- 
803,000 Ibs. a year ago. Official ex- 
ports of lard for January, 1932, were 
59,854,463 lbs., against 68,881,943 Ibs. 
a year ago; bacon, 1,855,777 Ibs., 
against 5,275,179 lbs.; hams and 
shoulders, 3,880,828 Ibs., against 7,295,- 
391 Ibs.; Cumberland and Wiltshires 
sides, 54,783 Ibs., against 190,208 Ibs.; 
pickled pork, 1,458,107 Ibs. against 
1,637,690 Ibs.; fresh pork, 726,285 lbs., 
against 1,634,561 Ibs. 

Average weight of hogs received at 

cago last week was 2382 lbs., against 
236 Ibs. the previous week, and 233 Ibs. 
@ year ago. Average price of hogs at 
Chicago this week rose to 4.10c, against 
405¢ a week ago, 7c a year ago, and 
10.65¢ two years ago. 

Domestic lard trade was reported 
airly good, but it was quite apparent 
that the make was exceeding the domes- 





WEEKLY REVIEW 


tic and export takings, Chicago lard 
stocks the last half of February in- 
creasing 4,175,918 lbs. During Feb- 
rlary, lard supplies increased 8,067,- 
683 Ibs., totaling 33,151,822 Ibs., against 
26,600,988 Ibs. last year. 

Smoked Meat Trade Fair. 

According to reports, the pork trade 
developed a slightly stronger tone 
towards the close of February, in con- 
trast to the earlier weak demand and 
lower prices the fore part of the month. 
February trade in standard grades of 
bacon was good at low prices. Quota- 
tions on cured and smoked hams ad- 
vanced, with current stocks substantial- 
ly lower than a year ago. Beef trade 
fell off somewhat. during the month 
after a show of strength the fore part 
s, February. Dressed lamb trade was 
air. 

PORK—The market was firm in the 
East, with demand fair. Mess at New 
York was quoted at $16.50 per barrel; 
family, $17.50 per barrel; fat backs, 
$14.00@16.00 per barrel. 

LARD—Demand was fair and the 
market irregular with futures. At New 
York, prime western was quoted at 5.35 
@5.45c; middle western 5.20@5.30c; 
New York city tierces, 5c; tubs, 54% @ 
5%c; refined to the Continent, 55@ 


5%c; South America, 5%c; Brazil kegs, 
65sc; shortening, car lots, 64@6%c; 
smaller lots, 64 @6%c. 

At Chicago, regular lard in round lots 
was quoted at 25c under May; loose 
lard, 824¢c under May; leaf lard, 97%c 
under May. 








See page 43 for later markets. 








BEEF—Market was steady, but de- 
mand was moderate in the East. Mess 
at New York was nominal; packer, 
nominal; family, $14.12@14.62% per 
barrel; extra India mess, nominal, No. 
1 canned corned beef, $2.00; No. 2, 
$4.25; 6 lbs. South America, $11.00; 
pickled beef tongues, $60.00@65.00 per 


barrel. 
onbnibiivnias 
MEAT AND LARD STOCKS. 


Considerable increases occurred in 
the stocks of meat and lard on hand 
on March 1 over those of February 1, 
but in spite of the additional day in 
February this year the stocks are under 
those of March 1, 1931. 

Pickled meat stocks increased 43,000,- 


000 Ibs. during February and dry salt 
meats nearly 15,000,000 lbs. Lard 








Hogs Should Be Cut Without Loss 


Smaller hog receipts and higher live 
prices featured the market during the 
week. A drop of 25 per cent in receipts 
not only at Chicago but at the 12 prin- 
cipal markets resulted in a shortage of 
fresh pork and stronger prices locally. 
Eastern markets, however, failed to re- 
flect the strength at Chicago in fresh 
pork cuts. Cured pork meats did not 
share in the increased price of fresh 
cuts. 

Live prices during the week were the 
strongest in two months, a top of $4.50 
being made two days in the week. 

ality of the run generally was 
plain with the heavier weights showing 
more finish. Quality light weights were 
in strong demand and brought top 
prices. Small packers and city butchers 
ar for the more limited supply 
locally. 
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Total cutting value (per 100 Ibs. live wt.).. 
Total CURGINE FI nace cis cee iccinec acess 
Credi 


Preliminary reports of stocks of meat 
and lard on hand at the principal mar- 
kets indicate strong increases during 
the month, with lard holdings exceeding 
those of a year ago by a considerable 
margin. Total meat on hand was 
slightly less than that of March 1, 1931. 
In view of the smaller hog supplies dur- 
ing February compared with a year 
ago, indications point to some slowing 
up of demand. 

In view of the above situation, it is 
more important than ever that packers 
cut their hogs without loss. The fol- 
lowing test, based on live hog costs and 
product prices at Chicago during the 
first four days of the current week as 
shown in THE NATIONAL PROVISIONER 
DAILY MARKET SERVICE point to slight 
increases in cutting losses. Packers 
should watch their tests carefully to 
see that such losses are reduced to a 
minimum. 


160 to 180 180 to 220-225 to 250 «= 275 to 300 
Ibs. Ibs. Ibs. Ibs. 

$1.34 $1.19 $1.15 $1.11 
34 31 -26 22 
84 -78 -70 59 
84 78 37 -14 
ees -05 16 27 
57 61 -54 -50 
-O1 -O1 -O1 .O1 
$4.49 $4.31 $4. $3.90 

67.50% 69.00% 70.00% 71.00% 


ting edible and inedible offal to the above cutting values and deducting from these 


totals the cost of well finished live hogs of the weights shown, plus all expenses, the following 
secured : 


results are 


$ .19 $ .34 $ .50 $ .38 
32 -68 1.19 1.09 
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stocks also increased approximately 
15,000,000 Ibs. accumulations 
are attributable in large measure to 
reduced demand as the hog receipts at 
the eleven eer markets for the 
month are below those of February, 
1931, and for the two months of the 
new year were 235,000 less than in the 
same period a year ago. Average 
weights, also, were lighter. 

When compared with a year ago, 
however, the showing is much more 
gratifying. Pickled meat stocks are 
approximately 7,000,000 Ibs. less and 
total meat stocks about 10,000,000 Ibs. 
less, although stocks of D. S. meat and 
of lard are higher. 

Stocks at Chicago, Kansas City, 
Omaha, St. Louis, East St. Louis, St. 
Joseph and Milwaukee, on February 29, 
1932, with comparisons, as especially 
compiled by THE NATIONAL PROVISION- 
pr, are reported as follows: 

Feb.29,’82. Jan. 31,’82. Feb. 28,’31. 


‘otal 
% P. meats. .233,242,253 190,507,467 240,064,004 
ta 


Total 

D. S. meats.. 55,111,824 40,890,324 53,877,523 
Total all meats.310,951,927 252,111,242 320,140,408 

. §. lard 29,887,676 24,439,7' 
+++. 21,638,904 
«+. 51,526,670 
+ 62,714,482 
- 74,157,680 
-» 68,956,721 
++ 30,825,080 
40,356, 888, 
13,327,717 


——@— 
CONTINENTAL MARKETS. 
(Special Report to The National Provisioner.) 


Hamburg, February 22, 1932. 

Receipts of lard at Hamburg from 
February 15-20, 1932, inclusive were as 
follows: From the United States, 983 
tons; from Denmark, 234 tons. Asking 
prices of U. S. packers were $14% to 
$14% while dealers asked $13.55 to 
$14.25. 

German Market.—Further decline of 
the Chicago market resulted in dull 
business, especially for futures. Con- 
sumptive demand improved somewhat, 
owing to increased prices for butter. 
There was good demand for lard in 
bladders. The market for German 
was slightly firmer, owing to higher 
prices for hogs. 








962, 7 
32,962,664 
19,181,561 
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Danish Market.—The decline in the 
American market did not influence the 
Danish market at all. On the contrary, 
Danish export packers increased their 
prices strongly. At the close of the 
week prices for Danish lard were as 
follows: lard in bladders, up to Danish 
crown 85, lard in blocks up to Danish 
crown 75, lard in tierces up to Danish 
crown 75. 

Holland Market.—There was an im- 
proved sentiment for American lard 
and larger contracts were closed. Dutch 
lard was neglected. Only at the be- 
ginning of the week some sales of 
Dutch lard in boxes were made at 


$12.50. 

Bacon.—During the week of Feb. 11- 
17, there were slaughtered in Holland 
12,766 hogs for bacon manufacture, 
while a quantity of bacon equivalent to 
the product of 8,886 hogs was exported 
the United Kingdom. 

The British bacon import during the 
week amounted to 3,821 cwt. from Ire- 
land; 145,863 cwt. from Denmark; 2,813 
cwt. from United States; 5,596 cwt. 
from Holland; 17,097 cwt. from the Bal- 
tic States, 2,900 cwt. from Canada; 29,- 
655 cwt. from Sweden; 25,375 cwt. from 
Poland; 2,755 cwt. from other countries. 

Fat Backs.—There was a strong de- 
mand for fat backs of all kinds owing 
to the cooler weather and the firmness 
of the German hog markets. Dutch 
fat backs of the heavier averages in- 
creased to $15 to $16, and American 
packers increased their quotations as 
follows: 8/10, $14%; 10/12, $15%; 
12/14, $173; 14/16, $19%; 16/18, 
$204 ; 18/20, $20%; 20/25, $21%, c.if. 
Hamburg, Bremen, Rotterdam, for 220 
Ibs. shipment within 30 days. 

Oleo Oil.—Prices for oleo oil, prompt 
shipment, have been reduced to $16 for 
extra oleo oil and to $14% for prime 
oleo oil. Futures are about $4@% 
higher in price. 

Hog Livers.—There were no offers 
from abroad. The exaggerated quo- 
tations for Danish hog livers could not 
be maintained. 

Casings. 

Quotations for casings are un- 

changed. 
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PORK PRODUCTS EXPORTS. 
_ Exports of pork products from prin- 
cipal ports of the United States dur- 
ing the week ended February 27, 1932: 


HAMS AND SHOULDERS, INCLUDING 
WILTSHIRES. 


—Week ended—— Jan.1to 


Feb. 27, Feb. 


Mibs. Mibs. M ibs. M Ibs. 
870 550 704 5,686 


To Germany 

Netherlands 649 «2,418 
United Kingdom .... 5,593 8,500 
Other Europe 528 OAL 
Cuba 548, 822 
Other countries .... 253 1,762 


TOTAL BXPORTS BY PORTS. 
Week ended, February 27, 1932. 
Pickled 
pe. Lard, 
lbs. M lbs. 
* 9,201 


Exported to: 


Germany (total) 


} on ~ a gk a Sa en 1,689 


SES EMSPEDSSSECN RAS s ev aeoeeuecacins 1,588 
1Exports to Europe only. 








Standard 1500-lb. 
Ham Curing Casks 


Manufactured by 


Bott Bros. Mfg. Co. 


Warsaw, Illinois 
Write for Prices and Delivery 








NEW CURING VATS 
Dozier Meat Crates 
Packing Box Shooks 


B. C. SHEAHAN CO. 


166 W. Jackson Blvd. 


Chicago 

















BRUSHES 


Refill or New for the 


Meat Packing and Allied Industries 


BURLAP 


MEAT BAGS 


STOCKINETTE 


COTTON 


AB NE RBS CRE ad OPE E G2 Tin 3 Ee OS nT 


2 Beanie 4 


BEALE ARLE EES AR TINO, RELATOR ttc AB LM ic IE ER ERT AAR OR te PRS iS Oia, se) SSES 


Barrel Washing Machine Brushes 
Vat Washing Machine Brushes * Beef 
Casing Sliming Machine Brushes 
Government Die Pad Brushes * Foun- 


foe Ses tee Pe E.SHALSTED ECO. Inc. 


Brooms * Sausage Brushes * Scrub 64 PEARL ST... NEW YORK CITY 
~ Joseph Wahlman, Dept. Mgr. 
HAISLER BROS. CO. ee 


40 N. Franklin St. Chicago, Ill. Makers of Quality Bags Since 1876 
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Grinders — Screens 


for By-Products 


Heavier construction and many exclusive 
improvements have made Williams Ham- 
mer Mills an overwhelming favorite with 
American packers and renderers. Grind 
tankage, bones, greasy cracklings and 
hash dry rendering materials. 30 sizes 
and types. For sereening greasy ¢rack- 
lings, etc., let us tell you about the 
“KAMTAP” vibrating screen. 


Williams Patent Crusher & Pulverizer Co. 


2708 N. Ninth St., St. Louis, Mo. 


New York San Francisco 
15 Park Row 337 Rialto Bldg. 

















SCRAP 


PRESS 


300 to 1200 Tons 


Hydraulic Crackling Ejector 
Hoop guided on Rods 
Quality High, Price Low 


Ask us about them 
Dunning & Boschert 
Press Co., Inc. 


362 West Water St. 


Syracuse, N. Y., U. S. A. 
Established 1872 











aT 


PACKING HOUSE 
EQUIPMENT 


Turbines, Turbo-Generators 








Boilers, Dryers, Melters, 
Tanks, Kettles, ete. 


MURRAY IRON WORKS CO. 
Burlington, Iowa 
63rd YEAR IN BUSINESS 




















EASTERN FERTILIZER MARKETS. 
(Special Report to The National Provisioner.) 
New York, March 2, 1932. 
Ground dried blood has been selling 
at $1.50 per unit f.o.b. basis New York. 
While ground tankage is held at $1.50 
& 10c f.o.b., buyers are not willing to 
pay this price. Unground tankage “is 
hard to move and stocks are rather high 
at present. Last sale around $1.00&  fiple 
10c f.o.b. New York. 
Sulphate of ammonia is lower in price 


with sales being made of domestic at 
$20.00 per ton basis ex vessel Atlantic 


0) 
; seca” bl grease? 
coast — in bulk. Foreign is offered Sheep caine fat? 


in bulk for shipment from Europe at 


Sheep edible offal 
$18.50 per ton c.i.f. U. S. ports. 


1Unrendered 


PACKINGHOUSE BY-PRODUCT YIELDS. 


The estimated yield and production of by-products from slaughters 
federal inspection in November, 1931, with comparisons: 


i 


Per cent of 
live weight. 


Average wt. 


per animal. Production 





Per cent 
‘Nov., 1981, 
is of average. 


BRE ENov.., 19381. 
to Oct. 31, 
1931. 
to Oct. 31, 


& Enov. 1, 1930, 
a 


s3 gNov., 1931. © 


% 
a 
— 
a 
$8 = 
FNov., 1931. 


1931 
be eho, 1930. 
SEGECERSEGS 


_ 
= 
90 


suegass 


tonsHonnoieco, oom ryNov. 1, 1930, 


repbaBear Ss 
RBRSSAR 
IeBsleeusse s 
popomgngotsge, 9999 ry 
i 
sbRSita 


235) 
888 


BEsebeseges 2 


BSSERLSLB 
owoBiiiirs 8 








The New 


iz 


Interests You Because 


IT OUTLASTS OTHER TYPES 


REDUCES ODORS 


COOKS QUICKLY, 
EFFICIENTLY 


OPERATES MORE EASILY 


IS STURDILY BUILT 
We invite your inquiries 
The French Oil Mill 
Machinery Company 
Piqua 


FRENCH COOKER 











| Consolidated Rendering Co.| 


Manufacturers of Tallow, Grease, Oleo Oil, Stearine, 
Beef Cracklings, Ground Meat Scrap, Fertilizers 
Dealers in Hides, Skins, Pelts, Wool and Furs 


40 North Market St. Boston, Mass. 


—— 














——e) 





GEO. H. JACKLE 


Bro 
Tankage, Blood, Bones, Cracklings, Bonemeal, 
Hoof and Horn Meal 








Chrysler Bldg., 405 Lexington Ave., New York City 





Ohio 





——— 












I 
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Tallow and Grease Markets 


TALLOW—There was quite a little 
activity in the tallow market in the 
East the past week, but price move- 
ments were somewhat erratic. The un- 
dertone continued very steady. Indica- 
tions were that around 1,000,000 Ibs. 
changed hands. At one time, extra at 
New York advanced to 3c f.o.b., fol- 
jowed very quickly by sales of liberal 
quantities at 2%c f.o.b. Various ideas 
as to the market prevailed for a time, 
but subsequently the basis of 2%c f.o.b. 
appeared to be well established. 

og Wednesday of this week, sales of 
300 or 400 drums of special New York 
at 2%c and extra at 2%c f.0.b. were re- 

rted. There appeared to be smaller 
quantities of supplies on the market, 
however, and extra was firm at the lat- 
ter figure. Buyers were reluctant to 
pay up, but producers, having been re- 
lieved of quite a little stuff of late, were 
holding for better prices. 

At New York, special was quoted at 
2%c; extra, 2%c f.o.b.; edible, 3%c. 

At Chicago, very little change in the 
tallow situation was evident. A stronger 
feeling prevailed, however, apparently 
influenced by moderate supplies and by 
surrounding markets. At Chicago, edi- 
ble was quoted at 35%@3%c; fancy, 
3%c; prime packer, 34%c; No. 1, 2%e; 
No. 2, 1%c. 

At the London auction 1,012 casks 
were offered this week and 184 sold, 
prices averaging unchanged to 6d high- 
er than the previous sales. Mutton was 
quoted at 24s 6d@26s; beef, 25s 6d@ 
26s 6d; good mixed, 22s 6d@25s 6d. At 
Liverpool, good Argentine beef tallow, 
March-April was 6d lower at 25s 9d, 
and Argentine good mixed at Liverpool 
March-April was 9d lower at 25s 9d. 

STEARINE—The market was quiet 
at New York, but fairly steady in tone 
as supplies were not pressing. Oleo 
was quoted at 44%4@4%c. At Chicago, 
the market was quiet and about steady, 
with oleo quoted at 3%c. 

OLEO OIL—Demand has been fairly 
good of late, particularly for export, but 
— showed little change. Extra New 

ork was quoted at 63% @6%4c; prime, 
5%@5%4c; lower grades, 5c. At Chi- 
cago, the market was steady, with extra 
quoted at 6c. 








See page 48 for later markets. 








LARD OIL—Demand was hand-to- 
mouth, but the market was steadier. 
Edible at New York was quoted at 10c; 
extra winter, 7%c; extra, 744c; extra 
No. 1, 7%c; No. 1, 7c; No. 2, 6%e. 
_.NEATSFOOT OIL — Demand was 
limited to small lots, but the market 
Tuled steady. Pure at New York was 
quoted at 9%c; extra, 744c; No. 1, 7%e; 
cold test, 13c. 

GREASES—Consuming interest in 
the grease markets in the East has been 
of fair volume of late. A strengthen- 
ing in tallow had some influence for a 
time, but when the situation eased it 
Was readily reflected by a quieter trade 
M greases. The undertone of the mar- 


ket, however, was rather steady, and 
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at no time was there any material pres- 
sure of supplies on the market. Out- 
side developments continued to attract 
attention, and as far as business on the 
whole was concerned, there was a little 
more optimism in evidence in that a 
feeling existed that some improvement 
has occurred in general trade of late. 

At New York, superior house was 
quoted at 23,@2%c; yellow and house, 
2%@2%c; A white, 25%c; B white, 
24%c; choice white, tierces, 3%c. 

At Chicago very little change in the 
grease situation was noted, although a 
stronger feeling prevailed, apparently 
influenced by the surrounding markets 
and moderate available supplies. At 
Chicago, brown was quoted at 1%c; 
yellow, 2@2%c; B white, 2%c; A white, 
2%4c; choice white, all hog, 3@3%c. 


en 


NOT TO BOOST GERMAN RATES. 
(Special Report to The National Provisioner, ) 
Hamburg, Feb. 26, 1932. 
It is reported semi-officially that the 
German government does not intend to 
raise additional tariff duties on cattle, 
meat, lard and other animal fats, as 
was authorized by the act of January 
18, 1932, which provides for additional 
duties on imports from countries with 
a falling rate of exchange. Also, it 
seems not to be intended to increase 
the regular duties on fat backs, lard 
and oleo oil, although the butcher or- 
ganizations have repeatedly moved for 
it. The government had been authorized 
some months ago to increase the in- 
terim duties on these articles to the 
rates of -the German-Swedish tariff 
treaty; viz., 20 reichsmarks for fat 
backs and 10 reichsmarks for lard per 
220 Ibs. each. 
enOane ieee 
GERMAN MEAT AND FAT IMPORT. 
(Special Report to The National Provisioner.) 
Hamburg, Feb. 26, 1932. 
January imports into Germany of 
lard, oleomargarine and tallow showed 
a marked increase over those of Janu- 
ary, 1931, while imports of fat backs 
and live hogs and cattle showed a de- 
crease. Trade in these products dur- 
ing January, with comparisons, is re- 
ported as follows: 
Jan., 1982. Jan., 1981. 


Lard and oleomargarine, tons. .10,647. 7,999.3 

SW, MEE acvidcvcvedevegeote 436.4 942.8 

Meat and fat backs, tons.... 5,209.8 8,201.2 
umber 


Hogs, n 
Cattle, number 


LARD AND GREASE EXPORTS. 


Exports of lard from New York City, 
Feb. 1, 1932, to Feb. 29, 1982, totaled 
31,825,479 Ibs.; tallow, none; greases, 
80,000 Ibs.; stearine, 754,000 Ibs. 


By-Products Markets 


Chicago, March 3, 1932. 
Blood. 


Market continues very quiet and 
quoted $1.00n. 


Unit 
Ammonia. 


Ground and unground.................. $ @1.00 
Digester Feed Tankage Materials. 


Buyers are showing little interest and 
little product is moving. Prices are 
nominal. 

Unit Ammonia. 


1.00 & 10c 


Unground, 114% to 12% ammonia.$ . 
id. < 1.00 & 10c 


Unground, 6 to 8% ammonia.... 
Liquid stick co cecepecesseece 15 


Dry Rendered Tankage. 
Trading in tankage is reported in a 
— way only. Price is quoted at 
0c. 
Hard pressed and exp. unground, 


per unit Dis axed iden <aewas @ .30 
Soft prsd. ourk. ac. grease & qual- 

eal My ce nov diawabes * aan . @18.00 
h , ac, grease ual- 

Mg WO: 5 inn candiensatanen - $00 @13.00 


Packinghouse Feeds. 


Product movement is small and trad- 
ing seasonable. 


Digester tankage, meat meal........ $ 
e es, SEE 25.00 
Steam bone meal, special feeding, 90.00 
WOM ccccccccccvcecccsccscccces x 
Raw bone meal for feeding.......... 26.00 


Fertilizer Materials. 


Market is unc Producers con- 
tinue to offer at $1.00 & 10c. 


Unit Ammonia 


High grd. ground 10@12% am.. $1.00 & 10c 
Low grd., and ungr., 69% am.. $ 1.00 & 10c 
Bone tankage, ungd., low gd., 

WOR IE 0 55 ch epes Keaciesiaesccendess 10.00@12.00 
RGR URN 6s CoCReacudncoveaneenateed ¢ 1.00 


Bone Meals (Fertilizer Grades). 
Market shows no change. Producers 
are quoting at $20.00. 


team, ground, 3 & 50...........ee05. 20.00 
Steam, unground, 3 & 50.............. 13.00 
Horns, Bones and Hoofs. 

Per Ton. 
Horns, according to grade.......... $30. 150.00 
Mfg. shin bones ...... Serre 65. 110.00 
CRENO. PO Sass ctccdcdecsccsiceces 13. 14.00 
SR ORME Fo incase cdcixcces eases’ 12.00n 


oc Seen ies Ss tet oe 
Gelatine and Glue Stocks. 
_The market continued very quiet. 
Little trading is being done. 


Per Ton. 
Mig MOO ec cis aa cstc beds hace ines: .00@22.00 
ENE, WEE: o vacaccascvevcescchce -” 10.00 
FMC WATE 6 case. cc oacucakaacdvavess 23.50@24.00 
Cattle jaws, skull and knuckles...... 120.00 
Cait Bho ae tiasset uataaetseeees a. 38.00 
Hide trimmings (old style).......-.. 10.00@12.00 
Pig skin scraps and trim., per Ib.... 2 2%c 

Animal Hair. 
Market remains unchanged. Some 
ter enon: is still to be dis- 
posed of. 

Summer coil and field dried............ %@ lic 
Processed, black Be on per me cesesd : : Site 
Processed, grey, winter, per ID......... c 

Cattle, swilehaa, COdh®. ee.e.s.. %@ le 





*According to count. 








THE KENTUCKY CHEMICAL MFG. CO. 
COVINGTON, KY., Opposite Cincinnati, Ohio 


Buyers of Dry Rendered Tankage 
(Cracklings) 
PORK or BEEF, SOFT or HARD PRESSED 




















: 
{ 
; 


fi nv bs SABA EA SP 


ec AE ET A ANN i SII PS LAAN LS A I 





40 


GERMAN MARGARINE TRADE. 
(Special Report to The National Provisioner.) 
Hamburg, Feb. 26, 1932. 


Consumption of margarine and but- 
ter in Germany has changed within 
narrow limits only during recent years, 
the German Institute for Investigation 
of Market Trends points out in its most 
recent report. Prices have sunk so 
much that consumers have been able to 
buy the same quantities as heretofore 
in spite of the more limited supply of 
money at their one ; 

Margarine is produced largely from 
imported raw material. Before the war 
animal fats were used principally in 
margarine manufacture, but since it is 
possible to harden vegetable oils the 
latter have supplanted animal fats. Mar- 
garine production in 1925 amounted to 
410,000 tons; in 1926 to 450,000; in 
1927 to 455,000; in 1928 to 480,000 and 
in 1929 to 500,000 tons. While figures 
for 1930 and 1931 are not available, it 
is believed that the manufacture of 
margarine has not decreased. 

Butter consumption in 1929 totaled 
480,000 tons, one-fourth of which was 
imported. It is estimated that the value 
of the annual consumption of butter de- 
clined from 200,000,000 reichsmarks in 
1919 to 150,000,000 in 1931, while the 
value of margarine consumed declined 
in the same period from 95,000,000 to 
80,000,000 reichsmarks. 

Both the German margarine and but- 
ter markets appear to be influenced by 
the same factors as the meat markets, 
namely the quantity of these products 
which can not be stored but must be 
distributed at such prices as they will 


bring. 
i 
MARGARINE MATERIALS USED. 
Oleomargarine produced and ma- 








terials used in manufacture during 
January, 1932, with comparisons: 
Jan., Jan., 
Ingredients of un- 1932. 1931. 
colored margarine: Lbs. Lbs. 
EE. cv vccenacnnccekes snes 3 86,7 
Cocoanut Of] ..........e0e00s 12,681,000 14,672,976 
GUE GE wocccccccescccosesce OS. ...ccactes 
Cottonseed of] ........e0.0.- 1,315,132 1,806,751 
Derivative of glycerine...... 20,7! 13,578 
Tecinthin ...cccccccccccccccs 7 1, 
BEER -shos'n S0b06sn0s00 0000008 4,984,188 17,206,776 
BRTROTE. GE ccccccccccccccce cnsecens 26, 
Neutral Of] .....csccceseedes 855,111 682,337 
BEBO GEE wccvcccceccscesseves 971,982 2,040,351 
Oleo stearine ........eees0+ 302,354 425,572 
GEES BEOGK .acccccccceccccece 32,202 60, 
BRE sc eicccccnvccscqse 11,313 600, 
Poammt C88 ..cccccccecccccccs 300,072 444,772 
ST een anih babe nehbemnbeee® 1,319,381 2,040,016 
DOE TE co ccccnsenvcsescce opoesses 16,074 
Soda (benzoate of).......... 7,263 8,083 
Bape WORM GE ccc cccsccccces 629 196,964 
per 22,760,276 30,429,997 
Ingredients of colored 
margarine: 
MRE. cuencsveccesnussecses eesneece 450 
Ee aren 177,710 200,443 
SEE poccvesccnvccesecscces 443 589 
Cottonseed Of] ........eeeeee 47,568 68,005 
Derivative of glycerine...... 12 45 
BOT oc veccsccsoscccccces -.. | seeheees 
BE enwasdadssoptansoncnces 121,338 167,331 
PE MEN. ccccccacnenedcas see 
Ere 1,402 55,836 
SET: wane ctwveboseuseseve 96,317 123,710 
Se ND wc ccbunetiodue 4,333 3,220 
ED GHEE waves cesvesesceece 4,347 1,010 
SM  ecsseetcaseessnecs 108 17,800 
PORE GE cc ccccvcccccccccce 5,326 9,818 
Scab sehebhe bes onunheecee 32,765 504 
Soda (benzoate of).......... 28 74 
SE EEE GEE uccondcéccnsed. ocoveese 851 
Oe 483,870 »286 
Gran Setel 2... cceveseees 23,244,146 31,127,283 


— 
HULL OIL MARKETS. 


Hull, England, March 2, 1932.—(By 
, Cable.)—Refined cottonseed oil, 24s 9d; 
Egyptian crude cottonseed oil, 22s 6d. 
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INDUSTRY FOUNDER PASSES ON. 


-E. M. Durham, one of the few remain- 
ing “elder statesmen” of the cottonseed 
products industry, died at his home at 
Vicksburg, Miss., on February 29. He 
was 88 years of age, and had been in 
fairly good health up to the time of his 
taking off. 

He was a member of the earliest 
cotton oil millers’ organization formed 
in this country, way back in 1878, and 
he was the promoter and first president 
of the Inter State Cottonseed Crushers’ 
Association, now the National Cotton- 


seed Products’ Association, which was. 


formed in 1897, and which has since 
been the voice of the oil milling indus- 
try of the South. He was a much- 
beloved leader, and the news of his 
passing was received everywhere with 
sincere regret. 

Born in Scotland, he came to this 
country in his youth, and first engaged 





ELDER STATESMAN GONE. 


AN 


With the passing of E. M. Durham of 
Vicksburg, Miss., the cottonseed products 
industry loses one of its real pioneers, 
and the founder and first president of its 
national association. 


in the oil milling business in Memphis 
in 1877. In 1881 he became manager of 
the Panola Oil & Fertilizer Co. of 
Memphis. Later he organized the 
Refuge Cotton Oil Company, with four 
mills in Mississippi, and made his head- 
quarters and his home at Vicksburg. 
He retired about eight years ago. He is 
survived by his widow, a sister of the 
late A. H. D. Perkins of Memphis and 
Pine Buff, Ark., a son, vice president 
E. M. Durham of the Missouri Pacific 
Railroad, and by four daughters. 


a 
MILL MAN ON FINANCE BOARD. 


Alfred G. Kahn, vice president of the 
Rose City Cotton Oil Co., Little Rock, 
Ark., and president of the Union Trust 
Co. of that city, has accepted the man- 
agement of the Arkansas division of the 
Reconstruction Finance Corporation, 
created recently by Congress. 








MILLING EFFICIENCY NORMAL, 
(Special Report from the Ft. Worth Laboratories) 
Ft. Worth, Tex., March 1, 1932. 
A very important point which has to 
be considered by oil mills is whether to 
crush the cotton seed they have on hand 
at this time or whether to hold the seed 
until markets become better. In con. 
sidering this problem, the effect upon 
the quality of the products obtained 
from cottonseed stored into the summer 
months is of major importance, as the 
moisture must be considered. 
Experience has shown that the mini- 
mum amount of deterioration will occur 
in seed containing less than 10 per cent 
moisture. When the moisture exceeds 
10 per cent heating occurs, accompanied 
by deterioration. Heating results in 
accelerated decomposition. By drawi 
air through the seed, a considerable 
portion of the heat can be removed ag 
well as some of the excess moisture, It 
has been found that cotton seed con- 
taining less than 10 per cent oe 
which has been stored in the fall 
crushed the next summer, will yield off 
colored oil with a higher refining logs, 
Where the moisture is greater than 
10 per cent, even where air is used to 
cool, deterioration will be greater, 
Normally in the Southwest the prob- 
lem of cotton seed containing more than 
10 per cent moisture does not 
the mills. However, this fall the rain- 
fall was above normal so that the 
amount of moisture contained in the 
seed must receive more than usual con- 
sideration. The effect of this wet seed 
is shown by the results obtained on 
crude oil this past month. 
SEED ANALYSIS. 
Yield 100 Ibs. 
— Waste, — 


~ 


& =. é 
, 4 oo 
E i , 3 
3 5 £8 
| H gs 
Av. all sample........ 9.58 4.20 2381 
v. same mo. last year 9.43 4.07 269 «= 
Annual av. last year.. 8.26 4.27 282 «= 
CRUDE OIL 
Refining Color Acid 
Ls Red. Free 
Average all samples........ 8.5 6.2 16 
Best sample average........ 4.5 5.3 08 
Lowest sample average..... 12.1 8.7 28 
Av. same month last year... 8.2 6.2 12 
Annual average last year... 8.2 6.3 12 
CAKE AND MBAL. 
Mois-Ammo- Pro- Stand- 
ture. nia. tein. Oil. ard 
Av. all mills......... 7.93 8.44 48.35 5.99 0.7 
Best av, result....... 7.35 8.50 43.70 4.96 0.58 
Worst av. result..... 7. 8.46 43.52 7.44 O87 
Ay. this mo. last yr..7.67 8.31 42.69 5.81 0.70 
Annual av. last year.7.51 8.35 42.91 5.90 071 
HULLS. 
2 A 
a3 oo 
as fd rt Ra 
2a 5 = 
e: = 3 
3s oOo a a 
A Se eee 0.32 0.57 0.69 0.88 LM 
Best av. result........ 0.00 0.48 0.49 0.00 Li 
Worst ay. result.......1.10 0.79 1.13 0.18 380 
Av. this mo. last yr...0.09 0.46 0.53 0.00 14 
Annual av. last year..0.03 0.54 0.60 0.02 1@ 


———_—_ 
JAN. MARGARINE PRODUCTION. 


Production of oleomargarine during 
January, 1932, as reported by marge 
rine manufacturers to the U. S. Bureail 
of Internal Revenue, with comparisons 
of Interial Revenue, with comparisons: 


SR «io. x x'c niche ob ead 19,988,453 25,1 
BEES. 4 casdebowodhsbotedcs ee 
Pore 8 oh ll St —— 
eee ee 20,888,015 25,740,189 


March 5, 1932, 




















BEGRESa rR see SASSER T SRRST EROS 


SSSE5 SE S85 


z roses 72 eee 


SHraeo = 
ssees 2 


885S3° 
Beebe teneere 


clea Ride = 


“March 5, 1932. 


THE NATIONAL PROVISIONER 


Vegetable Oil Markets 


Trade Quiet—Market Steady—Opera- 
tions Mixed—Crude Barely Steady— 
Cash Trade Moderate—Hedge Pres- 
sure Light—Weather South Better— 
Lard Barely Steady. - 

Market for cottonseed oil futures 
swayed back and forth over narrow 
limits the past week. Commission 
houses and professionals were on both 
sides, but trade generally was quiet, and 
the market very steady. Houses with 
southern connections were on both sides, 
as were western brokers, but hedge sell- 
ing was again small in volume. There 
was scattered covering in the March de- 
livery, on an absence of tenders, while 
ring traders, who had been on the short 
side of late, covered on the develop- 
ment of a better feeling in the outside 
markets. 

The situation within the market itself 
presented very little that was new, al- 
though further increases in the lard 
stocks attracted some attention. Cash 
oil and compound demand was mod- 
erate on the whole, while the crude 
markets were barely steady. The 
weather in the South improved consid- 
erably. However, bearish conditions on 
oil failed to bring about any pressure 
of consequence, and the market con- 
tinued to be influenced easily either 


way by small orders, but again showed 
— stubbornness towards de- 
¢ 


Crude oil, came out in a fair way this 
week at slightly easier prices. Sales 
were made in the Southeast at 3%¢ and 
in the Valley at 3.20c. Little or none 
of this oil, which met a rather general 
demand from refiners, was hedged in 
the future market. In Texas, 3c was 
still bid. In the Southeast and Valley, 
buyers later lowered their ideas to 3%c, 
but offerings appeared to have dried 
up again. 

Consumer Demand Moderate. 


_ Of late, there has been some increase 
in the seed movement, but reports from 
the South were to the effect that much 
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of the seed moving the past two weeks 
has been field damaged on account of 
the bad weather. 

Consuming demand was moderate, 
partly the result of the fact that com- 
pound continues at an unfavorable com- 
peting basis with pure lard. However, 
estimates on February oil come 
ranged from 200,000 to 225,000 bbls., 
which compares with 244,000 bbls. the 
same month last year and 265,000 bbls. 
in February two years ago. 

Lard stocks at Chicago increased 
slightly over 8,000,000 Ibs. during Feb- 
ruary, totaling 33,151,822 lbs., against 
25,084,189 Ibs. a month ago and 26,- 
600,988 Ibs. on March 1 last year. 

The lard market displayed a little re- 
covery from the recent lows with some 
let-up in the heavy hog marketings, but 
there was little in the lard situation 
that would give much encouragement 
to oil holders. However, the cotton 
market displayed considerable stre . 
bulging to the best levels since last 








SOUTHERN MARKETS 


New Orleans. 

(Special Wire to The National Provisioner.) 

New Orleans, La., March 3, 1932.— 
Cotton oil markets are fairly active at 
unchanged prices, with the price 
tendency slightly lower on account of 
cheap lard, tallow and other competi- 
tive fats. Cotton oil is still too high 
for the soap kettle. Futures are un- 
changed. Crude is barely steady at 3c 
lb. for Texas and 3%c lb. for Valley. 
Bleachable is dull at 3.90c Ib. loose New 
Orleans. 


Memphis. 
(Special Wire to The National Provisioner.) 
Memphis, Tenn., March 3, 1932.— 
Crude cottonseed oil, 3%c bid, but mills 
not selling; forty-one per cent protein 
cottonseed meal, $12.00; loose cotton- 
seed hulls, $1.00. 


Dallas. 
(Special Wire to The National Provisioner.) 
Dallas, Tex., March 3, 1932.—Prime 
cottonseed oil, 2%@38c lb.; forty-three 
per cent meal, $14.00; hulls, $5.00; mill 
run linters, .65@3%c. 


November. Grains displayed a firmer 
tendency. The security markets were 
stronger as a result of evident improve- 
ment in the British financial position, 
and on expectations of improvement in 
the position of sterling. 


Fertilizer Sales Off. 


During the gut several days the 
weather in the South has been clear and 
-distinctly more satisfactory for gath- 
ering the remnants of the crop, as well 
as for new crop preparations. The lat- 
est private estimate, however, pointed 
to a probable acreage reduction of 14.7 
per cent. On the other hand, reports 
on sales of fertilizer from December 1, 
1931, to February 29, 1932, were only 
295,000 tons, against 519,000 tons last 
year, 963,000 tons two years ago and 
800,000 tons three years ago. 

Sales in North Carolina were 129,000 
tons, against 231,000 tons last year; 
South Carolina, 83,000 tons, against 
105,000; Alabama, 32,000 tons,, against 
74,000 tons; reg, = 19,000 tons, 
against 34,000 tons; Tennessee, 9,000 
tons, against 20,000; Louisiana, 15,000 
tons, against 36,000 tons; Arkansas 


8,000 tons, against 19,000 tons last year. - 


The a use na n't thee looked 
upon as forecas a li acreage 
reduction and a disposition to produce 
the coming crop as ew, as possible. 

Possibilities are that the | visible 
stocks of oil will be reduced but little 
in the February statistics. This is serv- 
ing to keep down speculative absorption 
of oil. e open interest in the mar- 
ket is of very modest size, and the trade 
is not inclined to take hold of futures 
pending betterment in the oil-lard 
parity. 

COCOANUT OIL—After displaying 
a firm tone, as a result of a fair de- 
mand, the market took on a slightly 
easier feeling with some easing in copra 
and a letup in consumer interest. At 
New York, tanks were quoted at 4c at 
one time. Later the market was called 
3%c. At the Pacific Coast, sellers’ 
tanks, after advancing to 3%c, was 
later called 3%4c. 

CORN OIL—Offerings were rather 
limited, and a little business was re- 
ported to have passed at New York on 
a basis of 3% @35c f.0.b., according to 
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point of shipment. The undertone very 
steady, and the market was quoted at 
35ec f.o.b. Chicago. 

SOYA BEAN OIL—A steadier tone 
developed in this market, but offerings 
were & little freer at 3c f.o.b. for sell- 
ers’ tanks at western mills. 

PALM OIL—Trade a — rather 
limited in this A eye ut the market 
presented a fairly a tone notwith- 
standing the disposition to mark time 
at the moment. At New York, spot 
Nigre was Buiges at 3%c; yp oad 
Nigre, 3.10@3.15c; spot Lagos, 4c 
ment Lagos, 3%c; 12% per cent ad 
for shipment, 3%c; 20 per cent softs, 
$.45c; Benim and Port Harcourt, 3.35c. 

PALM KERNEL OIL—After display- 
ing a strong tone the market eased 
somewhat due to a moderate demand, 
and lower offerings from abroad. Ship- 
ment oil at New York quoted at 3.95c. 

OLIVE OIL FOOTS—A fairly good 
inquiry existed in this market the past 
week, and offerings were steadily held. 
All positions at New York were quoted 
at 4% @5c. 

meee OIL—Market nomi- 
nal. 

SESAME OIL—Market nominal. 

PEANUT OIL—Demand was mod- 
erate, but offerings were limited. Prices 
were quoted nominally at 3%c buyers’ 
tanks, f.o.b. southern mills. 

COTTONSEED OIL—Store stocks at 
New York are small, and demand lim- 
ited, the market fluctuating with 
futures. Southeast crude, 3%c sales; 
Valley, 3.20c sales; Texas, 3c bid. 
Market transactions at New York: 


Friday, February 26, 1932. 
—Range— —Closing— 


Sales. High. Low. Bid. Asked. 

- Ook gece esac: bake i eee 
ens 7 485 435 483 a 436 
May 6 450 446 446a.... 
July . 4 461 461 457 a 459 
| ORS Ge 460 a 467 
Sept. 18 472 470 467 a 469 
ee ote eae 470 a 480 
Sales, including switches, 30 con- 


tracts. Southeast crude, 34%c¢ nominal. 
Saturday, February 27, 1932. 


te Sa eee N a cee as ess eg, eee 
eh ber Y 486 485 486a.. 
RR ene ares 447 a 452 
ES EES oar ery 458 a 461 
Pn 5.5. nest asencoese 460 a 469 
Sept. 3 470 470 = . an 
Se ee ree ae 485 
Sales, including en 10 con- 
tracts. Southeast crude 3%c bid. 
Monday, February 29, — 
SSS Pee a eee 
aa 38 488 4388 a6 a 442 
TT Ee Seay eee 449 
July 2 460 457 ra ; ve 
 . as aknae Ses soe el 468 
Sept. 3 473 468 463 ; 
Ss cosa shane Se aenoune 470 a 478 


Sales, including switches, 8 contracts. 
Southeast crude, 3c bid. 


Tuesday, March 1, “— 


ae 4 440 439 436 ; 445 
SN Ss 0S'k' Bad eicen wh ban 444 a 445 
Bais Lice: wines sce 455 a 457 
0 EE ae eee 455 a 465 
_— 8 467 465 464 a 465 
sik cas Shoe kote tee ee 468 a 476 


Sales, including avtnes 7 contracts. 
Southeast crude, 3%c b 














THE NATIONAL PROVISIONER 





March 5, 1933. 





Wednesday, March 2, 1932. 


Mer. .... 3 440 4386 488 a 445 
eS 2 448 448 445 a 448 
ee 8 455 458 455a.... 
NR os cl be Boe wt ees 457 a 465 
Sept. 9 465 465 464 a 467 
BG tb kca Make ease wee 465 a 475 


Sales, including switches, 17 con- 
tracts. Southeast crude, 3%c bid. 


Thursday, March 3, 1932. 


Ea cas panatsnale b- a'bicts ee re 
OS ita ar AN En ia ws ah 48h a 447 
hie incs\)- cla ae aiess: “anes 443 a 445 
eee 454 a 456 
ee 466 466 465 a 466 








See page 48 for later markets. 








MEMPHIS PRODUCTS MARKETS. 
(Special Report to The National Provisioner.) 
Memphis, Tenn., March 2, 1932. 


Cottonseed meal market had quite a 
good technical reaction today, bringing 
about an advance of 30@45c. go 4 
meal, which closed at $11.50 yesterday, 
closed at $11.80 today, with sales at 
that price. May meal sold at $12.25, 
pone $11.80 bid yesterday. The mar- 
ket was narrow and little trading in- 
terest was exhibited. Volume of trad- 
ing was light. There was no news to 
effect the market one way or the other. 
If anything the situation in the actual 
meal market was weaker. Prime meal 
was offered at $11.75, without buyers. 
In spite of the fact that wheat was 
somewhat stronger, feed grains fol- 
lowed very reluctantly. The close of 
the market was reasonably strong at 
the advance. 

Cotton seed market was not so active 
as yesterday. September seed sold at 
$13. 00, and March seed was exchanged 
for June at $1.75 premium. The move- 
ment of seed continues liberal for this 
time of the year. The March position 
seems to have been pretty well liqui- 
dated, and a technical recovery in pri 
should be seen. The market closed 


steady. 
——>—— 
CRUSHERS’ CHARTER CHANGES. 
At a recent meeting of the executive 
committee of the National Cottonseed 
Products’ Association the following 
committee was appointed to consider 
and report advisable changes in the 
charter and by-laws: George W. Cov- 
ington, chairman, Hazelhurst, Miss.; 
T. J. Kidd, Birmingham, Ala.; J. J. 
Lawton, Hartsville, S. C.; R. E. Mont- 
gomery, Palestine, Tex.; S. W. Wilbur, 
Paris, Tex. The first meeting of the 
committee will be held early in March. 
nn eo 
TEXAS CRUSHERS’ CONVENTION. 
Annual convention of the Texas Cot- 
tonseed Crushers’ Association will be 
held in Galveston, Tex., June 6 and 7. 
The Galvez Hotel will be the convention 
headquarters. R. E. Montgomery, Pal- 
estine, Tex., is president of the organi- 
zation; J. T. Grant, Wichita Falls, vice 
president; and G. H. Bennett, Dallas, 
secretary-treasurer. 
SE ES 
ESTHONIA TAXES CASINGS. 
Animal casings are among items 
added to the list of articles which may 
be imported into Esthonia only upon 
special license, according to a recent 
government decree. 


GERMAN CASING MARKETS, 


Casings enjoyed a generally satisfac. 
tory market in Germany during Jany. 
ary, according to the U. S. Department 

of Commerce review of the German 
— situation. 

A good local demand kept the stocks 
of North American beef middles low 
Prices dropped slightly, closing at about 
75 to 80 cents for 110’s. Satisf 
contracts for future shipments were 
closed. Offers of La Plata middles at 
95 cents found few buyers oe to the 
small caliber of the goods. Spot lots 
were offered at 75 cents and sold at 7 
cents. Uruguayan middles went up ty 
$1.00 or $1.10. 

A good demand easily absorbed the 
arriving shipments of beef rounds from 
North America but offers of e 
190’s to 225’s were reported limited 
Russian rounds in these sizes are re. 
ported to have usurped the South Ger. 
man market. Prices weakened slightly, 
A small demand for 180 Domestics 
caused a slight drop in price, while in. 
terest in 140’s was steady and offers 
were small. 


Substantial turnovers in North Amer. 
ican hog bungs were reported, although 
the goods were not always satisf 
in regard to caliber, due to ~ 
weight at which hogs have been 
in recent months. Danish competition 
continued strong. 

The importation of casings in Decem- 
ber, -1931, amounted to about 3,89 
metric tons, or practically the same as 
in November and was only 200 tons 
above the imports in December, 1930, 


Imports from Denmark increased 
about 20 per cent, from 9,200 tons in 
1930 to 11,200 tons in 1931, while im- 
ports from the United States fell of 
nearly 12 per cent, from 7,700 to 6,80 
tons, and imports from Russia de 
creased from 7,800 tons to 5,600 tons, 
or by 28 per cent. These were the most 
important sources of casings imports in 


both years. 
os 


JANUARY CASINGS IMPORTS. 

Imports of sausage casings into the 
United States during January, 19382, a 
reported by the Foodstuffs Division of 
the Department of Commerce were: 

































































goat, casings. casings 
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NE ans oiiis bh 0ceKabanthe 520 10,506 

SE Spinco Kiesk.c'hd wwe 2,693 33,001 

= ‘we be aasons ws9 cave re ets wg 4 w 

er . 
yo ny ey ey bets Pa 
prep rns 

MRT a ca Cbs a ancss cous eaaers 34.811 34,608 

eh eenaebar apt, BR 

EEE. custo scncececesssetse 14,196 a negee 

pO POO rs 115,393 4,001 

New Zealand ................ 53,072 oom 

South Africd .......-ccccrece 3,000 owene 

SE oc i cku oe eee doen aedee 10,513 ee 
“PROT rey 1,585 
SN. "swing cu 6.00 00 h¥beesene'a0e 6ghin 
— o6SObabocedvavesesernes Seeded 

WP a iain-eid03s% hos .0-0/0'0s See 31, 
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COCOANUT OIL IMPORTS. 
Cocoanut oil imports into the Unitel 
States during December, 1931, 
16,589,112 ll valued at $563 244, at 
cording to the U. §. Department d 
Commerce, en of it Ba s-g from 
ippines. Copra imports during 
same month were 31,2441 115 Ibs., valued 
at $552,590, ° 
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The Week’s Closing Markets 


FRIDAY’S CLOSINGS 


Provisions. 

Hog products covered narrow price 
limits the latter part of the week, back- 
ing and filling on a mixed trade and 
meeting hedging on the rallies. Prices 
held steady with moderate hog arrivals, 
steadiness in hog prices, and a fair 


cash trade. 
Cottonseed Oil. 

Cotton oil was dull and featureless, 
put holding steady with allied markets, 
absence of hedge selling, moderate cash 
trade and renewed rains in the South. 
Southeast and —_ crude, 3%c lb. 
nominal; Texas, 3c lb. 

Quotations on bleachable cottonseed 
oil at New York Thursday noon were: 

Mar., $4.85@4.47; May, $4.48@4.45; 
July, $4.45@4.55; Aug., $4.56@4.66; 
Sept., $4.65@4.66; Oct., $4.68@4.69. 

Quotations on prime summer yellow: 

Mar., $4.00@4.47; May, $4.25@4.35; 
July, $4.40@4.55; Aug., $4.40@4.65; 
Sept., $4.50@4.66; Oct., $4.50@4.70. 

Tallow. 

Tallow, extra, 2%c. 


Stearine. 
Stearine, 43c. . 


Friday’s Lard Markets. 

New York, March 4, 1932. — Lard, 
prime western, $5.30@5.40; middle 
western, $5.15@5.25; city, 4%@5c; re- 
fined continent, 542c; South American, 
5%c; Brazil kegs, 644c; compound, 6% 


@6%ec. 
a 


CHICAGO PROVISION STOCKS. 

Stocks of meat and lard on hand in 
Chicago at the close of business Febru- 
ary 29, 1932, as reported by the Chi- 
cago Board of Trade, were as follows: 


Feb. 29, Jan. 31, Feb. 28, 
1932. 1932. 1931. 
Mess pork, new, 
made since Oct. 
SEPE, WER. ccs covecstces cess. 501 
All kinds of 
barreled pork, ; 

errs 23,477 20,156 32,812 
P. S, lard, made 

ce Oct. 1, 

TIMR, cccce 19,783,411 18,267,956 22,234,312 
Other kinds of 

, Ibs. .... 13,368,411 6,816,183 4,366,676 
D S. clear 
bellies, made 
since Oct. 1, 

31, Ibs........ 14,840,371 11,346,153 11,239,921 
D. 8. cl. bellies, 

made previous 

to Oct. 1, ’31 

rea Wigs eee 4 62,000 TRESS a vccvcsce 
D. 8. rib bellies, 
made since 
Oct, 1,’31, Ibs. 2,212,855 1,163,847 2.518.767 
D. 8. rid bellies, 
made previous 
to Oct. 1, '31, 

Covccccces eevesecee CP ack Gainsiate 
Extra short cl 
sides, made 
snce_ Oct. 1 

SS 18,900 37,400 67,300 
D. 8. short fat 

., ee 3,504,911 2,655,750 7,017,018 
D. 8. shoulders, 

Rips 221,898 | See Rare 
‘* hams, lbs. 36,588,860 31,900,145 42,152,142 
. P,  skinni 
os ., «th 31,222,036 21,818,837 35,308,877 

. es, 

Ibs, kad see 28,415,215 26,885,955 27,429,897 
8. P. Boston 

shoulders 

8. P. Califor 

nias or pic- 

| ae 17,685,117 14,766,693 17,494,610 | 
8. P. shoulders, 

Ibs. 131,280 134,000 161,819 


Other “cuts “of 
meats, Ibs..... 11,592,255 10,432,455 12,290,437 
Tot. cut meats, 

4, a 





_ ae 146,585,698 121,653,441 155,680,788 


BRITISH PROVISION MARKETS. 
(Special Cable to The National Provisioner.) 


Liverpool, March 4, 1932.—The mar- 
ket is quiet and rather dull. Hams have 
been in poor demand although some im- 
provement in quotations on Tuesday 
when long cut hams were 2s higher. 
Square shoulders and picnics very quiet 
with a fair demand for pure lard. 

Friday’s prices were as_ follows: 
Hams, American cut, 69s; hams, long 
cut, 74s; shoulders, square, none; pic- 
nics, none; short backs, 64s; bellies, 
clear, 52s; Canadian, 54s; Cumber- 
lands, 46s; Wiltshires, none; spot lard, 


43s 6d. 
enn” Went 


EUROPEAN PROVISION CABLES. 


The market at Hamburg shows prac- 
tically no change, according to cabled 
reports to the U. S. Department of 
Commerce for the week ended February 
27, 1932. Refined and prime steam lard 
demand was medium; other demand was 
poor. All prices remain the same as 
last week. Receipts of lard for the week 
were 692 metric tons, 151 metric tons 
of which came from Denmark. 

Arrivals of hogs at 20 of Germany’s 
most important markets were 80,000 at 
a top Berlin price of 9.52c a lb., com- 
pared with 84,000 at 11.46c a lb. for the 
same week of last year. 

The Rotterdam market shows little 
alteration, prices increasing. Prices per 
100 kilos: extra neutral lard, $15.50; 
extra oleo oil, $16.00; prime premier 
jus, $10.20; refined lard, $13.70. 

The market at Liverpool showed little 
alteration; prices steady. 











Watch the Markets! 


It’s just as important to know 
the market when prices are low 
as when they are high. 


It is vital to know the market 
when prices are fluctuating up or 
down. 

The time seems near when 
market fluctuations upward can 
be looked for. In such times it is 
easy to buy or sell a car of prod- 
uct anywhere from ‘ec to 1c 
under the market. 

A car sold at %oc under the market 
costs the seller $37.50; at %4c under 


he loses $75.00; at %c under he 
loses $150.00; at 1c under he loses 
$300.00. 


The same is true of BUYERS of 
carlot product. If they pay over 
the going market they stand to 
lose similar amounts. 

THE NATIONAL PROVISIONER’S 
DaILy MARKET SERVICE gives an 
exact reflection of the market and 
the market price on each of the 
full trading days of the week. 

Cost of this service for a whole 
year can be more than saved in a 
single carlot transaction made at 
%e variation from actual market 
price. 

Information furnished by THE 
DAILY MARKET SERVICE is vital 
to anyone handling meats on a car- 
lot basis. For full information. 
write THE NATIONAL PRO- 


VISIONER, 407 S. Dearborn St., 
Chicago, Ill. 
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The total of pigs bought in Ireland 
for bacon curing was 14,900 for the 
week, as compared with 17,000 for the 
corresponding week of last year. 

The estimated slaughter of Danish 
hogs for the week ended February 24 
was 137,000, compared with 124,000 for 
the corresponding week of last year. 

saastenslieinia 
POLISH BACON EXPORT LOSSES. 
(Special Report to The National Provisioner.) 
Hamburg, Feb. 26, 1932. 

Export of bacon and hams from 
Poland to England, according to reports 
of Polish meat exporters, has brought 
about a considerable loss during the 
past four months. The newly introduced 
re-increase of the export premium by 
the government covers the losses only 
in part. The losses are estimated at 40 
zlotys per 220 lbs. 

In spite of these unfavorable circum- 
stances the export is to be continued, 
because Poland does not want to lose 
its position on the British market which 
has been acquired as a result of large 
expense. Besides, they hope to realize 
better prices in England in the coming 
spring. The Polish industry is not 
afraid of the new tariff being introduced 
in England, they fear, however, the 
introduction of a certain quota for the 
British meat import. 

In the meantime, according to reports 
from abroad, an attempt is being made 
to sell Polish bacon and fat backs to 
the United States. The Polish embassy 
at Washington is said to have come to 
an understanding with the United 
States on the principal veterinary ques- 


tions. 
<r 


CUBA TAXES ALL LARD. 


Both imported and domestic lard and 
other animal fats consumed in the re- 
public of Cuba are subject to a tax of a 
cent a pound, according to a recent 
presidential decree. Tax will be col- 
lected on the withdrawal of products 
from producing plants or in the case of 
importation. It is a further effort of 
the administration to boost falling 


revenues. 
a 


ARGENTINE BEEF EXPORTS. 


Cable reports of Argentine exports 
of beef this week up to March 4, 1932, 
show exports from that country were 
as follows: To the United Kingdom, 
155,844 quarters; to the Continent, 9,145 
quarters. Exports previous week were 
as follows: To England, 46,093 quar- 
ters; to the Continent, 9,800 quarters. 


os 


AUSTRALIA LIFTS MEAT BAR. 

According to the new Australian 
tariff, prohibition of importation into 
Australia has been removed, effective 
April 4, on lard and edible fats, meats 
preserved in tins or otherwise packed 
in airtight containers, pork preserved 
by cold process, gelatine of all kinds 
and on numerous other commodities. 
In addition, duty on potted meats has 
been reduced from 50 to 40 per cent. 


omeitlSngninent 


DANISH BACON EXPORTS. 
Exports of Danish bacon for the week 
ended February 27, 1932, amounted to 
8,068 metric tons, compared with 7,518 
metric tons last week, and 6,487 metric 

tons for the same period last year. 
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Live Stock Markets 


CHICAGO 


(Reported by U. S. Bureau of Agricultural 
Economics. ) 


Chicago, Ill., March 3, 19382. 

CATTLE—Compared with a week 
ago: Medium and heavyweight steers 
lost early 25@50c upturn to close about 
steady; yearlings and light steers held 
steady early, losing 25c late; receipts 
lighter, but shipping demand extremely 
narrow and all buying interests bear- 
ish, reflecting bad conditions in dressed 
market. Light mixed and heifer year- 
lings, 25c higher; butcher heifers, beef 
cows and low cutters and cutters gained 
25c; bulls, strong; vealers mostly $1.00 
lower. Heavy steers topped at $8.65 at 
high time; practical top late, $8.00; best 
ong yearlings, $8.25, early; bulk 
weighty steers, $6.50@7.75; light- 
weights, $5.00@7.00; few common, down 
to $4.00; best mixed yearlings, $7.25; 
heifers, $6.25. Bulk beef cows, $3.00@ 
4.00; low cutters and cutters, $1.75@ 
2.50; most bulls, $2.75@3.00. Strong- 
weight vealers closed at $6.00@7.00; 
lightweights, $4.50@5.50. 

HOGS—Compared with one week 
ago: Market mostly 30@40c higher; 
packing sows, around 25c up. Light re- 
ceipts were main stimulating factor for 
both fresh pork and hoof markets; ship- 
ping demand unusually light; week’s 
top, $4.50, paid today, highest since early 
in January. Late bulk 170- to 210-lb. 
weights, $4.35@4.50; 220 to 250 Ibs., 
$4.25@4.45; 260 to 310 Ibs., $4.10@ 
4.25; 320 to 365 Ibs., $4.00@4.05; 140 to 
160 Ibs., $4.15@4.45; pigs, mostly $3.25 
@3.75; packing sows, $3.50@3.65; 
smooth sorts, to $3.75. 

SHEEP—AIll killing classes dropped 
sharply today, fat lambs closing mostly 
25c under a week ago. Sheep lost earlier 
gains, closing barely steady; expanded 
receipts and narrow shipping orders, 


shifted to a certain extent to outside 
points, were depressing factors. Clos- 
ing bulks follow: Better grade lambs, 
$5.75@6.25; few closely sorted loads, 
$6.35 and $6.50; week’s top, $6.85; 
choice 92- to 95-lb. lambs, $6.00@6.15; 
medium offerings, $5.25@5.50; throw- 
outs, $4.50; fat ewes, $3.00@3.50. 
a 


KANSAS CITY 


(Reported by U. S, Bureau of Agricultural 
Economics.) 


Kansas City, Kan., March 3, 1932. 

CATTLE—Closing trade on fed steers 
and yearlings was very dull, and the 
early advance of 25@50c was practi- 
cally all erased on late days. Some of 
the plainer grades of fed dogies were 
slightly higher, with the demand fairly 
dependable, but other killing steers 
were very hard to move. The week’s 
top rested at $7.70 on best heavy steers, 
while $7.50 took the best lightweights. 
Bulk of the fed steers sold from $5.00 
@7.00, while common fed dogies ranged 
from $4.00@4.75. Light yearlings and 
fat she stock are strong to 25c higher 
for the week, while cutter cows held 
steady. Trade in bulls was slow and 
weak and veal calves were dull and 
fully $1.00 lower, with the late top of 
$6.00 paid sparingly. 

HOGS—Lighter supplies at most all 
of the larger markets reflected a strong- 
er undertone in the hog trade and most 
all points reported higher prices. Local 
values are generally 20@25c higher 
than last Thursday, with offerings scal- 
ing 250 lbs. and above showing the full 
advance. The late top reached $4.00 to 
all interests on choice 170- to 225-lb. 
weights. Most of the good to choice 
170- to 270-lb. weights cleared from 
$3.90@4.00, while 280 to 350 lbs. ranged 
from $3.70@38.90 on the close. Desir- 
able 140- to 160-Ib. selections cashed 
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at $3.65@3.90. Packing sows are 10c@ 
15¢ higher at $3.15@3.50. 

SHEEP—Fat lamb trade was ex. 
tremely dull on the final session, ang 
the advance of earlier in the week wag 
more than erased. Closing levels are 
steady to 15c lower than a week ago, 
with the late top on wooled lambs at 
$6.25 and the bulk selling from $5.75@ 
6.15. The week’s top reached $6.40 on 
Wednesday. Choice fed shorn lambs 
scored $5.75 at the high time, and Texas 
clippers moved at $4.75@5.00. Mature 
sheep are strong to 15¢ higher, with 
best fat ewes at $3.40. 


on 
ST. LOUIS 


(Reported by U. S. Bureau of Agricultural 
Economics.) 


East St. Louis, Ill., March 3, 1982, 

CATTLE—Compared with a week 
ago: Steers, mixed yearlings and heif- 
ers sold steady to strong; cow stuff, 
steady to 25c higher; bulls, unchanged; 
vealers, 75c lower. Matured s 
1,186-lb. average, topped at $7.10, with 
best yearling steers $6.50. Bulk of al} 
steers scored $4.50@6.25, with most 
good steers $6.00@6.60. Best 613-h, 
mixed yearlings brought $6.10, with 
straight heifers of 600-lb. average at 
$5.75. Bulk of good mixed yearlings 
and heifers scored $5.00@5.50; most 
medium fleshed ‘mixed and heifers, $4.25 
@4.75. Bulk of cows brought $2. 
8.00; top, $4.00; low cutters, $1, 
1.75. Top vealers closed at $7.25; best 
medium bulls, $3.00. 


HOGS—Porker values scored a grad- 
ual upturn as marketings were reduced, 
and a net gain of 15@25c was regi 
tered for the week. Top price 
$4.35 late, with bulk of 140- to 325-h 
weights $4.00@4.30; sows, $3.25@3.50. 

SHEEP—Fat lambs ruled mostly 2he 
lower for the week, sheep holding 
steady. Top price reached $6.75 
week, while bulk of lambs cashed a 
$6.00@6.50; clipped lambs, $5.75@6.25; 
common throwouts, $4.00@4.50; fat 
ewes, $2.50@3.00. 


a 
OMAHA 


(Reported by U. S. Bureau of Agricultural 
Economics. ) 
Omaha, Neb., March 3, 1932. 

CATTLE—FEarly in the week demand 
for fed steers and yearlings was broad, 
and trading was active, prices working 
unevenly higher. Later the better 
grades lost the early strength and 
closed weak, but the lower grades re 
tained some of the early upturn and 
are around 25c higher for the week 
She stock is fully 25c higher; extremes, 
50c up. Vealers lost around 50c, 
bulls held steady. The week’s top of 
$7.65 on fed steers was paid for 
medium weights averaging just under 
1,200 Ibs. 

HOGS—While receipts for the period 
under review are sharply under n 
proportions, buyers had full control @ 
the market most of the day, and it was 
only on the final session that any ap 
preciable gain was realized. Thi 
to Thursday comparisons show a 2 
80c advance, spots up 35c on 
lights. Sows. ended with a 15 
gain. Pig prices benefited by more opel 
weather conditions, and values ge’ 
up 50c. Thursday’s top rested at 34% 
the highest since January 12, and W# 
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paid for strictly choice 190- to 200-Ib. 
weights. Bulk of the good and choice 
160 to 250 lbs., cashed at $3.75@3.90; 
140 to 160 lbs., $3.60@3.85. Medium 

e light lights ranged downward to 

.00 and below. Sows brought $3.35 
@3.50. 

SHEEP—Market on slaughter lambs 
continues sensitive to receipt volume, 
and fluctuations have been numerous, 
but with comparisons Thursday with 
Thursday, steady to 25c lower. Ma- 
tured sheep held steady. Thursday’s 
sales and choice lambs $5.75@ 
6.25; top, $6.35; good and choice ewes, 
$2.50@3.25. 


ST. PAUL 


(By U. S. Bureau of Agricultural Economics and 
Minnesota Department of Agriculture.) 


So. St. Paul, Minn., March 2, 1982. 

CATTLE—Despite a decrease in cat- 
tle receipts, trade continues to display 
a weak undertone, spots appearing as 
much as 25c lower. Choice heavy steers 
today promised to land around $8.00; 
bulk fed offerings, $4.50@6.00; beef 
cows, mostly $2.50@3.25; butcher heif- 
ers, $3.50@4.50; cutters, $1.50@2.25; 
medium grade bulls, $2.25@2.50. Veal- 
ers dropped 50c or more to a $3.50@ 
5.50 bulk for medium to choice grades. 

HOGS—Trade in the hog house has 
shown an uneven 10@25c upturn for 
the period, returning top hogs to a $4.00 
level for the first time since mid-Janu- 
ary. Better 165- to 225-lb. weights to- 
day centered at $3.90@4.00; 225- to 240- 
lb. averages, $3.80@3.90; 240- to 325-lb. 
weights, $3.50@3.80; 140- to 160-lb. 
sorts, $3.50@3.75; packing sows, $3.25 
@3.35; pigs, mostly $3.00; a few, $3.25. 

SHEEP—Slaughter lambs are un- 
changed. Better natives, to $6.25; fed 
kinds, recently to $6.35; medium lambs, 
$5.00@5.50; throwouts, down to $4.00. 
Fat ewes cashed at $2.00@3.00. 

ee 


SIOUX CITY 


(Reported by U. S. Bureau of Agricultural 
onomics. ) 


Sioux City, Ia., March 8, 19382. 

CATTLE — Meager receipts early 
brought sharply higher steer and year- 
ling values, but most of this disap- 
peared with more liberal runs. Good 
to choice yearlings topped at $7.60, 
heavy weight beeves reached $7.25 and 
shortfeds bulked at $4.50@6.50. Heifers 
gained 25@50c, and cows scored 25c up- 
turns. Load lots of good and choice 
light heifers made $5.60@6.00, and 
cows turned freely at $3.00@3.75. 











Long Distance Phone 
YARDS 0037 
Private Wires to Clear- 
ing House Floor and 
Hog Alley 
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Medium bulls indicated little change to 
bulk at $2.25@2.50. Vealers ruled 50c 
@$1.00 lower, with $5.00 top. 

HOGS—Curtailed receipts locally and 
elsewhere brought encouragement to the 
swine trade as values advanced 25@ 
40c compared with a week ago. Sows 
ruled 10@15c higher; pigs, mostly 25c 
up. Choice lights topped late at $4.00; 
few, $4.05; most 160 to 250 lbs., $3.85@ 
4.00; 260 to 350 pounders, $3.70@3.85. 
Choice 375-lb. weights earned $3.65, best 
140 to 160 lbs. cashed at $3.50@3.85, 
sows bulked at $3.25@3.50, and most 
pigs sold at $2.50@3.25. 

SHEEP—Late 25c declines neutral- 
ized mild early strength, and fat lambs 
remained steady with a week ago. The 
late bulk of good to choice slaughter 
offerings sold to packers at $6.00@6.15; 
shipper top, $6.25. Aged sheep strength- 
ened 15@25c for choice handyweights 
to bring $3.25; most sales, $2.25@2.75. 

a 


ST. JOSEPH 


(Reported by U. S. Bureau of Agricultural 
Economics. ) 


St. Joseph, Mo., March 3, 1932. 


CATTLE—The week’s cattle trade 
was characterized by a set of extremely 
uneven and irregular markets. Outside 
demand sustained prices on light and 
mixed yearlings, but others now stand 
25c or more lower. Matured steers 
worked 25c or more higher early, with 
lower markets yesterday and today. 
The close stood about 25c lower than 
a week ago. Common cattle were scarce 
and held steady; weighty steers also 
about steady. Two loads good 1,277-lb. 
steers brought $7.35, and small lots of 
1,160-lb. to 1,276-lb. offerings $7.00@ 
7.75; fully 80 per cent of the week’s 
supply of steers and yearlings, $5.00@ 
6.85; bulk light and mixed yearlings 
and heifers, $4.00@5.75. Cows, bulls 
and calves remain little changed; veal- 
ers, 50c@$1.00 lower; bulk beef cows, 
$2.50@3.25; top, $4.25; cutter grades, 
$1.50@2.50; bulls, $2.25@2.75; late top 
vealers, $6.50; bulk calves, $3.00@4.50. 


HOGS—The hog market advanced 20 
@25c with sows steady. Top today was 
$4.00 against $3.80 a week ago. Bulk 
hogs today as follows: 160 to 250 Ibs., 
$3.80@3.95; 260 to 325 lbs., $3.65@3.75; 
sows, $3.15@3.35. 

SHEEP—Lamb prices have been more 
uniform than usual, with $6.25 the pop- 
ular price, although $6.50 was paid one 
day and indications strongly favored a 
$6.35 top today. Most western lambs 
have sold this week at $6.00@6.25. 


FELIX GEHRMANN 


Commission Buyer of Live Stock 
Room 606—Exchange Bldg., Union Stock Yards 


Chicago, Illinois 
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CORN BELT DIRECT TRADING. 
(Reported by U. S. Bureau of Agricultural 
Economics. ) 


Des Moines, Ia., March 3, 19382. 


Bad road conditions were largely re- 
sponsible for curtailed hog receipts at 
21 concentration yards and 7 packing 


plants in Iowa and Minnesota, and! cur- ° 


rent prices are 25@30c higher than a 
week ago. Late bulk of 170- to 220-Ib. 
weights sold at $3.75@4.00; 230- to 260- 
Ib. weights, $3.60@38.90; 270- to 300-Ib. 
averages, $3.50@3.75. Long haul car- 
loads occasionally sold above the outside 
eet Packing sows are largely $3.00 
3.35. 


Receipts of hogs unloaded daily at 
these 21 concentration yards and 7 
packing plants, week ended March 3: 


This Last 

week. week. 

Wilt. Te BB iiss ceusccaus 25,500 35,800 

Saturday, Feb. 27.............. 24,200 32,800 

pS PR ee 60,200 64,000 

DO Bio wewecscensae 19,400 18,800 
Wednesday, March 2............ 14,100 35, 

Thursday, March 3............ 12,800 26,500 





Unless otherwise noted, price quotations are 
on transactions covering deliveries showing 
neither excessive weight shrinkage, nor fills. 


RECEIPTS AT CHIEF CENTERS. 

Combined receipts at principal mar- 
kets, week ended Feb. 27, 1932: 

At 20 markets: Cattle. Hogs. Sheep. 
Week ended Feb. 27...... 168,000 647,000 364,000 

















Previous week .........+- .000 656,000 348, 

Ei Sau wevadesevaaanceun 160,000 646,000 366,000 
TE cv ckececcovenacacest 185,000 697,000 362,000 
DD test davGares ade eseee 167,000 683,000 288,000 
SEES sce deiiee csuswmcenege 200, 964,000 304,000 

Hogs at 11 markets: 

Wee Ce Ee via sinc cvinccceai cada 559,000 
RONNIE o goicodtescucdedtséstactgean 567,000 
SE) Cartcwenveetasadecs seaweed eess aesecdeea 581,000 
Ba vbdntedxepetaeetcacasnwenseesagaeeyva 625,000 
BE «th dba we teae ces cb gest egiaeanacpanind 588,000 
ME << cceah es capheny 04s eae iiheouied onan 856,000 

At 7 markets: Cattle. Hogs. Sheep. 
Week ended Feb. 27....133,000 504,000 261,000 
Previous week .......... 124,000 511,000 248,000 
PEL st-bante wees peaess cn 123,000 4,000 279, 
BE Ev cvednavecgueisveen 140,000 ,000 273 
ME abhewcereethecenseee 128,000 516,000 208,000 
DP © hc cuetets ete paviesne 147,000 742,000 217,000 


U. S. INSPECTED HOG KILL. 
Inspected hog kill at 9 points during 
week ended Friday, Feb. 26, 1932: 
Week 











Cor. 

ended Prey. week, 

Feb. 26. week. 1931. 
DONE vn sicvoiwecawes 158,282 152,331 142,398 
Kansas City, Kan........ 69,147 73,084 42,014 
0 MP ceceaee cas we acna de 5,028 73,571 58,590 
*Bast St. Louis.......... 500 59,100 45,489 
GE FOE oc dvs besetees 52,927 ,805 40,007 
Wee OE ead s vein se cen cau 56,689 52,686 55,663 
ee eee 20,611 1,384 19,407 
Indianapolis ............. 662 22,357 23.176 
ew York and J. C....:.. 35,668 6,566 29,100 
MO in dh cs ciedesuces 556,512 546,834 455.844 


*Includes St. Louis, Mo. 








—— 
canines 


Information furnished 
regarding trading in 
contracts for future 
delivery, upon request 

















Order Buyers 
HOGS ONLY 


Union Stock Yards 





J. W. MURPHY Co. 


Utility and Cross Cyphers 
Reference any Omaha Bank 
Omaha, Nebr. 

















Order Buyers of Live Stock 
McMurray-Johnston, Inc. 


Indianapolis 
Indiana 


Ft. Wayne 


Indiana 
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RECEIPTS AT CENTERS 


SATURDAY, FEBRUARY 27, 1932. 
Cattle. Hogs. Sheep. 
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FEWER HOGS IN FEBRUARY. 

Hog receipts at the eleven principal 
markets during February totaled 2,451,- 
000 compared with 2,473,000 last Febru- 
ary and 2,545,000 in February, 1930. 
The receipts were the lowest for the 
month since 1927. With three excep- 
tions, the receipts for the first two 
months of the year were the lowest for 
this period since 1914 . 

At Chicago receipts at 724,152 for 
February compare with 755,310 in 
February, 1931, and 742,012 in the same 
month of 1930. The average weight of 
hogs at 233 lbs. compares with 229 in 
January and 236 lbs. in February, 1931. 
The average price at $3.90 was the low- 
est monthly average since November, 
1899. 

At Omaha, receipts at 379,000 com- 
pare with 388,000 a year ago and 
407,000 two years ago. The average 
weight was 246 lbs. which compares 
with 231 Ibs. in January and 249 Ibs. in 
February of last year. 

Kansas City receipts at 121,897 was 
the smallest for the month in the past 
ten years and compares with 124,022 
last February and 211,150 in February, 
1930. The average weight during the 
month was 241 lbs.; average cost $3.69. 


March 5, 193 


FEWER HOGS IN GERMANY. _ 


An actual shortage of hogs in Ger. 
many by the fall of 1932 is possible 
with trends toward lessened production 
and continued heavy marketings during 
coming months. The population census 
of December 1, 1931, indicates that the 
increase in hog raising which m 
the year 1931 reached its climax jy 
September of that year. German goy. 
ernment authorities are warning pro. 
ducers that the slaughter of sows andj 
the reduction in breeding should ceage 
in order to avoid an actual sho 
of hogs which would occur within 
year if the developments of the pag 
quarter continue. 


a 


ASK FORMER LIVESTOCK RATES, 


Railroads serving the Southwester 
United States have petitioned the Inter. 
state Commerce Commission to restore 
freight rates on livestock in effect prior 
to January 24, 1932, when reductions 
estimated at 6 per cent were put into 
effect by order of the commission. No 
action has yet been taken on the peti. 
tion. 








LIVESTOCK PRICES AT LEADING MARKETS. 
Livestock prices at five leading Western markets Thursday, Mar. 3, 1932; 
Hogs (Soft or oily hogs and roast- CHICAGO. E.ST. LOUIS. OMAHA. KANS.CITY. ST. PAUL 
ing pigs excluded) : 
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COWS: 


VEALERS (MILK-FED): 


Slaughter Sheep and Lambs: 
LAMBS: 


(90 Ibs. down)—Gd-ch. ....... 5.75) 
Medium ° ° 5. 
(91-100 Ibs.)—-Med-ch. ......... 4.7 
(All weights) —Common 4. 
YEARLING WETHERS: 
(90-110 Ibs. )-—Med-ch. 
EWES: 
(90-120 Ibs.)—Med-ch. 20g 
50) 


6.50 
5.75 
6.35 
5.00 


4.00@ 5.50 
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3.00 
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ao PACKERS’ PURCHASES ye agp oleh EEO CHICAGO LIVESTOCK 
hases of livestock by packers at princi S c a Statisti f livestoc r 
Ger- Frere for the week. ended Saturday, February St ae te...» Se oe Se OT ee Sante det content out poo Rena Baim 
sible , 1932, with comparisons, are reported to THE Cudahy Pkg. Co.... 1,327 * = 3 « *s;: are reported as follows: 
AL PROVISIONER as felons, Swift @ Oo'.. 92... 4,451 8008 24,628 13,912 
NATIO? 
* United Pkg. Co..... 1,860 95 ese 3 RECEIPTS. 
tion CHICAGO. SN A bene scc'enc ae S48 27 36,569 2,365 Cattle. Calves. Hogs. Sheep. 
ring Cattle. Hogs. Sheep. ota ........:... 10,486 14,721 78,164 22,567 Mon., Feb. 22....16,374 1,845 51,740 19,001 
nsus armour and Co. ........ 5,114 4,503 7,849 Tues., Feb. 23.... 7,955 2,581 27,178 10,275 
the Ye eee 4.221 2.643 14.288 MILWAUKEE. Wed., Feb. 24.... 8,360 1,778 23,171 13,940 
mee wee Sco HD 8 28 Cattle. Calves. Hogs. Sheep. fri eb 36... 2108 Sa anaes Yaoe 
amer: Prov. Go... (Lear ce] *’.,  Plankinton Pkg. Co. 1,489 8,826 9.530 724 t., SORE i. , 
c in per ‘Hamm mmond Co. 1,501 1,916 gis “_ 4 oes 7S Sr iat: THO unee ba seg eens _ ee — 
McNeil bb A eae eae - N.Y. wate: | Saiee | S peek Thi - ++ 40, f Q 
abe tt va sakeneay es y: 13,117 20.578 24.088 The Layton Oo... .... 222. "630111 previous “week”. .38'500 3100 174 988 Te oat ! 
pro- BMS. . «scat enstwhenes 9,609 41.824 14252 R. Gumz & Co..... 38 27104 12 Year ago .32,958 9,792 176,295 87,773 
Others . ’ ? ee Armour ae Oe. ML: 408 4419 cy ss) ee ee , i 
and Brennan Pkg. Oo., 7,354 hogs; Independent Pkg. N.Y. -M. Co 40 i ae pits sess Two years “ago... - 84,015 9,950 164,242 79,217 4 
BE 24° Does: Boyd, Lanham & Oo. 1.608 hess: ‘iw as SHIPMENTS. 
= Pig. Co... 8.184 hogs. | | 4888805 Cattle. Calves. Hogs. Sheep 
a: :, 30,801 cattle, 9,775 calves, 108,628 hogs, tno ‘ ~. 2: ‘ : pop 8.448 6,754 
past Mot including 250 cattle, 531 calves, 53,061 - 2.008 18,529 a Wed.. Feb. 24...) 3;740 195 Pst 3,227 t 
hogs and 9,595 sheep bought direct. INDIANAPOLIS. Thors.. Feb. 25... be ia 3,871 4,597 q 
KANSAS CITY. Cattle. Calves. Hogs. Sheep. Fri., Feb. 26..... , 1 3,137 4,356 | 
Cattle. Hogs. sheep, Kingan & 00....... 1298 S44 10.14 1,020 Sat., Feb. 27..... "100 .... 700500 | 
rh See ae 3.346 3.625 5.000 Tntiesauiite 44. This week ....... 13,063 836 29,508 24,828 i 
» 2a eee Sem 3008 6900 ieee ee OE 46 Previous week ...10,761 887 35,304 22,462 
tem I fowier Pke. Oo....00000. a. oo oe aoe ‘yp MR 5g a Osa... 11,939 613 33,217 28,990 
eset a a 2,788 2918 8767 stumpt Bros. 12... oe Two years ago... .11,798 163 4112 = 3,Gi8 i 
iter- BETES OD, 56 cnsscccse's 2,921 god 8,986 Schussler Pkg. 317 tee Total receipts for month and year to February i 
fale = aR ee ye pcs 7s ion “<_ peg ll Pre. " as vee. 24, With comparisons: | 
in odusdnshameanven K ’ Me q Ra deky : cae —February.— Year. | 
: —_—— Indiana Prov. 4 SOs Sees 2. j 
Irior 3st Seaten 16,338 22,487 31,541 Art Wabnite ..- me Se A oe Pscont coal Roy oi is 
OMAHA Maass-Hartman eae te 8 gee ' : . 
‘ions A. 2 Hoosier “Abt. "Co. yee ER ve | hey 36,577 35,461 72,330 74,243 
into Cattle and WE ooo cose 1,771 9.417 8.473 WE a vansae 679,147 741,719 1,568,885 1,795,984 ! 
s No Calves. Hogs. Sheep: GER oye 396 70 280 247 Sheep ...... 306,646 308,403 751,506 654,995 | 
Armour and Co.......... 4,222 20,690 11,388 nay WEEKLY AVERAGE PRICE OF LIVESTOCK. 
peti- _— Pike, 00 ponberbed 7110 18,238 le eT eee ee 4,325 2,627 28,215 9,987 Pantie: ies, Shah. Lenin 
MME, OO. ccccccneses ‘ aie CINCINNATI . A i 
Prk ciel see ae 1138 123 ~—s«B 812 . Week ended Feb. 27.$ = $ ro $ 4 6.10 
= oy “Pg persia: Serine oh 3851 10,901 18 4 3 Cattle. Calves. Hogs. Sheep. Previous week ...... 6 6.85 $. 3.99 315 i : 6.05 i 
SRE Sr ras 26,338 W. Gell’s Bows... = 0.5. 3 eat ne 139 41931 ........ Ne é j 
Se ey eee ..., 1980 .... 12.25 10.80 10.45 if 
Gro, Hottnan Pig. Co.» $8 atte, Omane Pit. "Kahn sons Go. 1,20 8,865 1929 120 104 725 16.20 
Co., 102 K G B 8.05 860 15.65 
99: Omaha Pkg. Co., 67 cattle: Lincoin Pkg. Co., 173 Kroger G. & B. Co. 140 119 536... 40 11.50 7.75 13.50 
Ki cattle; Nagle Pkg. Co., a cattle: Sinclair Pkg. rey Pkg. Co..... 2 .? : : 7 | 
aut I %., 825 cattle: Wilson & Co., 147 cattle. Me ie Paar Oe TIi1 Aw, 1927-1981 ....$11.15 $9.55 $ 645 $12.75 i 
Total: 15,319 cattle; 79,674 hogs; 48,122 sheep. z- Schiachter’ F om 132 "tig ° +++ SLL. . .45 $12. i 
1 EAST ST. LOUIS. J. & F. Schroth Co. 8. a i essen Po Boge rage ce i 
‘ ohn ener. . 5 162 wks 29 et supplies of cattle, hogs eep for pack- i 
8 Cattle. Calves. Hogs. Sheep. Shippers ............ 90 884 1,450 .... ers at the Chicago Stock Yards: 
Armour and Co..... 2,589 1,319 3,561 1,772 Others ....... 164 404 4 
4B swift & Co......... Lm fo fee foe ob TEI... ee Cattle. Hogs. Sheep. H 
Sy Seba Recher: — eiebenGiie § = eer” >" ier pomie 2,666 2,004 16,983 4,501 *Week ended Feb. 27.... 27,400 135,100 52,200 i 
i ae EM, O%55.-- HOR «in, SER BE Not including 862 cattle, 10,146 hogs and 2.046 Jagrious week --..--.--- Zags 1apaee 29 i 
. Krey Pkg. Co...... 23 87 5, 036 142 wid ght direct. WGN os isa ccd ececao Cees 22,291 90,070 53.601 
oli Heil Pkg. Co...... és: Sane ‘ 1,280 ches SD asd necoesenceseemecs 32,014 119,135 40,620 i 
a 3H Sieloff Pkg. Co..... een , i ere RECAPITULATION. We sca se nieesiee 32,396 194,242 55,581 j 
ee PEE. O0...00. ees 417 esi Recapitulation of packers’ purchases hv mar- —— ; “i 
Shippers .......... oa yor si es beh — for week ended Feb. 27, 1932, with com- *Saturday, Feb. 27, estimated, j 
a I es ee eg eee. Sere carta. HOG RECEIPTS, WEIGHTS, PRICES. 
1% BEE veces cascseve 10,850 = 7, “7,220 60.738 8,679 Week Cor Receipts, average weights and top and average | 
6.00 Not ety 2, 399 wastie: Z ae calves, 40,810 ended Prev. week, Prices of hogs, with comparisons: i 
45 hogs and sheep boug t. : Feb. 27. week. 1931. No. Avg. ——Prices—— H 
ST. JOSEPH. _ Chicago ... 89,897 36,170 18,454 Rec'd. Wgt. Top. Avg. 
rt Cattle. Calves, Hogs. Sheep Kansas City .++ 16,338 16,312 18,759 *Week ended Feb. 27.164,600 232 $4.35 $ 3.95 
ef / ° fe oj ene, Me a - 15.3819 17.887 13,875 Previous week ...... 174,988 236 4.30 3.90 
5 Swift & Co......... 2,240 612 8,961 13,343 East St. Louis oe ee ee a eS 176,295 233 7.65 7.00 
60 Armour «+. 2,647 659 7,454 17,754 St. Joseph .. - 5.821 6,267 i” | 77 1s emacs 164,242 229 11.50 10.80 i 
45 - 984 9 7,657 3,233 Oktah City . ont; ener be by 4 4 Crcedeneedencee ty 4 — a | 
— = a ome y 3, ; : igascreuees woe 0 267, : . j 
5,821 1,280 24,072 24,330 wWichi ° 1,857 1.349 Dae |S piniwaceSeoveebee 171,311 21 12.15 11.50 
nis SIOUX CITY Denver :" [101486 «Bibe8 948A. 1927-1981 190,800 230 $ 9.55 
4 . St. Paul . . 10, : 5 - rere ‘ . 
6.0 Cattle. Calves. Hogs. Sheep. Milwaukee . . 2,602 2,053 oon Fc ne — ae i 
Cudahy Pkg. Co.... 2,172 821 18,867 3,457 Indianapolis 4,325 3,796 4,189 *Receipts and average weights estimated. } 
att hy WS: ss00 2a 7 18,901 4,251 Cincinnati 2,666 2,504 3,620 CHICAGO HOG SLAUGHTERS | 
: et Bros. pees 38 iid “iss rs 6 caccavicdon erie 123,905 116,854 96,831 Hoge slaughtered ot Cutenge water fotaral in- | 
‘ © ; spection for week en eb. 27, 2, with com- 
ots Others .. 256 27 27 HOGS. parisons: | 
50 eee eeeeeeee - c seer . 1 
= ress, See MR aii 6 iy aig icin wad 108,628 115,304 70.726* Week ended Feb. 27.........cc.esseeeeees 158,282 
ois Total ........4+4 8.775 982 64,162 12,214 Kansas City... Sascha 22,487 212716 15.441 Previous week .....0..e.ceeeeseceeceeees 152,331 
- ME “whe saecteeésuécen E 3 99,691 ear ago ..... sinbabnss hese hevecekvawee 142,398 
ee ae cet ss of East St. Louis “2.0.02... QO.738 62.549 100.338 1980 seer eR Gadtandeshaceay onan cat ocen 110,786 
attle. Calves. ogs. Sheep. St. Joseph .............. y 28. 24 446 
S8  Ammoor and Co Sons | Sem abe 50re . QUE IE cccks cc vene cee 64,162 62,744 63,582 CHICAGO HOG SUPPLIES. 
285 Wilson & Co........ 1.591 305 4.089 1.046 Oklahoma City ......... 8,805 6,740 6,089 bye of hogs .purchased by Chicago packers | 
7 Others ............. 93 7 G6. | OMNES voc c errs ccienede 6.900 (3.868 9,618 and shi during the week ended Thursday, 
; ie ge ES BR oo ery oan March 1932, were as follows: i 
Ore 8,551 612 8,805 2,060 St. Paul ............... ' 58, Week 
G38 BH , Xet inctuding 100 cattle and 2,270 hogs bongnt Pihwaukee, -.-.-...--.--- LABSL 10.002 9,811 ended, Prev. : 
direet. Pay ll edad te 16983 16,143 17,197 Dar? purchases pr i ner 
ew HITA. ee 7 | 
Fr Cant. Ciives. Waae. Shae. EE ccna cesevates : .. 508,187 523,348 512,137 Shipps to —, Sane 
Cudahy Pkg. Co..... 1,159 516 §=63,699 1,988 HEEP. ee aa i 
ty Se 499 18 2 455 4 ne Ge SSeS Ree 70,248 70,787 *54.807 WORE oS ccdicw cavacespecabtadneeus 131,963 170,704 | 
eu : tke ar tere — = ARE ve 31,541 Prices 27,461 a | 
~es? C680. EL celia adje-0 viele 60 xa i ’ 41,023 
Fred W Le ) Shoaegeon. . z* tee "2980 j« East St. Louis ......... 8,679 6,807 5,873 NEW YORK LIVESTOCK 
— ca ee te: js Bye TTitTrT Tere aoene ae pony = . 
ot a eae rR © -epoeee ae 2 " ,059 s s. 
a ae Ban ickcveak 1,857 584 6,900 1,993 Oitahoma’ Gity 12. 222.7! 2'060 956 533 Receipts of livestock at New York 
ss including 6,718 hogs bought direct. Wichita ....... eee, 91: 88 ghz 1.428 markets for week ended Feb. 27, 1932: 
WOMEN. sciewcduconted ceca 5 , 15.223 ; 
4a DENVER. St. Paul eeeeceeeeeeeees 22,567 16,918 18,002 ‘ - Cattle. Calves. Hogs. Sheep. i 
) : MMOS Sc ok oS eecesces X : ersey City ....... 3, 5 \ 
50 y Cattle. Calves. Hogs. Sheep. Jndianapolis ............. 9987 8350 6,850 Central Union 1... 27a7 "oes 9 oen 
a Sit & Co a 2 ' 2747 vas» 19,981 
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SLAUGHTER REPORTS 


Special reports to The National Provisioner 
show the number of livestock slaughtered at 14 
centers for the week ended February 27, 1932, 
with comparisons: 

















CATTLE. 
Week Cor. 
ended, Prev. week 
Feb. 27. week. 1931. 
CED -ccssouascocssnvee 530 25,951 13,454 
Kansas City ........+++- 16,338 16,312 13,851 
~ “7 cbbednbe seal 5,544 eo a. 
~ TMUES .cccccccee 11,788 E ‘ 
gh * na pocseceesse 6,244 6,497 6,187 
Sioux City ..........e00. 7,137 7,556 6,974 
Wichita ..cccccccccccecs 2,391 1,712 2,001 
Fort Worth ............ cna 4,275 4,654 
Philadelphia ........++++- 1,562 1,743 1,316 
Indianapolis ..........++. 1,618 1,440 1,338 
New York & Jersey City. 8,950 8,815 8,175 
ma Olty ......-+- 4,263 eon4 ee 
ME icssgvevesbhsh 3,341 ‘ 5 
oo Sua pwk been se ebees 1,810 2,625 1,805 
Total ..ccccscccscceces 107,516 111,549 98,413 
HOGS. a 
CRIORTO ....ccccccccccces 127,126 136,160 142, 
Kan GY ccccccccesse 22,636 21,276 15,548 
BM oc cnn occaxe Gi.032 | TLS41 0,407 
East St. Louis .......-++ 9 , 
St. Joseph .....-seeeeees 16,611 20,915 18,400 
Sioux City ..........-6-- 51,871 744 40,026 
Weta § ..cccccccccccees 13,613 11,162 5,676 
Fort Worth .....-.+--e-- seee 6,621 6,040 
Philadelphia .......--.-- 18,373 18,835 15,904 
Indianapolis ..........-++ .187 19,929 18,221 
New York & Jersey City. 52,029 ,080 69.024 
Oklahoma City ......... 11,084 9,049 6.089 
Cincinnati ........-++00s 20,272 21,287 19,412 
OO aa 10,994 13,165 8,845 
Total .cccccocsccccseees 480,427 509,653 454,050 
SHEEP. 
sbeeacendsposepes 54,855 51,936 54,807 
——_ CREF wccccvcccsse 31,541 .838 27,816 
Omaha ......ccccccceeees 41,708 .998 35,220 
East St. Louis .........- 5,990 6,377 4,580 
St. Joseph ..........000s 21,097 ¥ 25,649 
Sioux City .......--see-- 12,811 13,574 18,083 
MRMNEEE ness ccwcscnences a 1,412 1,426 
Fort Worth ............ TER 8,097 7,518 
Philadelphia .........++. 7,024 5,823 4,704 
Indianapolis .......-..+++ 1,105 1,510 1,469 
New York & Jersey City. 78,187 75,944 69,024 
Oklahoma City ......... 2,060 956 533 
oe errr reer 4,045 2,799 3,056 
DGRVER occccccccccceseces 6,003 6,510 5,615 
WARE cesccscsscccccere 268,414 272,085 259,500 
—_@— 


CANADIAN LIVESTOCK PRICES. 

Leading Canadian centers top live- 
stock price summary, week ended Feb. 
25, 1932, with comparisons, reported by 
Dominion Live Stock Branch: 


BUTCHER STEERS. 
Up to 1,060 Ibs. 








Week Same 

ended Prev. week, 

Feb. 25. week. 1931 
WURMED ccccnccscceccced $ 7.00 $ 7.00 $ 7.50 
Montreal RT eee 6.00 6.00 7.25 
Winnipeg .....-.-ee-00- 5.50 5.50 6.25 
Calgary ....-.sseeeeeees 4.75 5.00 5.50 
Edmonton .....-+..+e00- 5.00 4.75 5.25 
Prince Albert .........-. 4.25 Kalco 4 
9 lalla peo 5.00 5.00 

VEAL CALVES. 
TOMES ..cccccccccccecs $10.00 $ 9.00 $10.00 
Memteeal ...cccccccccces 7.50 8.50 10.00 
Winnipeg ........-.-00s 7.00 8.00 10.00 
ORIGATY .....ccccccccees 6.00 6.00 8.50 
Edmonton .........++.++ 7.00 7.00 9.00 
Prince Albert .......... nk 4.75 ise 
Moose Jaw .......+0+++ 7.00 7.00 9.50 
Saskatoon ........-.++++ 6.00 6.50 7.50 
SELECT BACON HOGS. 
$ 5.60 $ 5.35 $ 8.50 
--- 5.50 5.75 8.75 
4.50 4.75 7.25 
4.40 4.50 7.10 
4.35 4.50 5.75 
4.25 4.35 7.00 
4.20 4.45 5.95 
4.20 4.45 5.95 
GOOD LAMBS. 
WerOMtS cccccccccccccces $ 8.25 $ 8.00 $ 9.25 
PEEL wc ccccconccesese 6.50 7.00 8.50 
SEE cocvcacssndobe 6.50 6.00 7.50 
i hab é0scebesseane 5.00 5.00 6.25 
rrr 5.25 5.50 6.75 
ce Albert .......... 4.50 cove 6.00 
pekusenss ees 4.50 cea 6.85 
rrr 5.00 5.25 6.00 
—_—_p—_ 


Watch the “Wanted” and “For Sale” 
page for business opportunities and 
bargains in equipment. 
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MEAT INDUSTRY ADVISERS. 


Appointment of a consulting group of 
100 persons was announced by the Fed- 
eral Farm Board as of March 1, to work 
in conjunction with the Livestock Ad- 
visory Committee of the board on prob- 
lems of livestock production and meat 
distribution. 

The advisory committee is made up 
of eleven members, of which Wm. Whit- 
field Woods, president of the Institute 
of American Meat Packers, is one. Mr. 
Woods represents the packers, other 
members representing livestock produc- 
ers and market agencies. 

At a meeting of this committee in 
Chicago early in November, 1931, it- was 
recommended that the consulting group 
be appointed. The new group consists 
of men and women representing every 
division of the livestock and meat in- 
dustry—producers, processors, retailers, 
railroad officials, stockyards and market 
officials, representatives of the U. S. 
Department of Agriculture, the agricul- 
tural colleges, agricultural editors, 
bankers, representatives of farm and 
marketing organizations, breed associa- 
tion officials, home economics represen- 
tatives and others. 


This consulting group will meet with 
the advisory committee in Chicago on 
March 25. 

Packer representatives on the com- 
mittee include F. A. Benson and H. G. 
Mills, vice-presidents of Armour and 
Company; F. W. Hoffman and R. G. 
Clark, vice-presidents of the Cudahy 
Packing Co.; Alden B. Swift and John 
Holmes, vice-presidents of Swift & 
Company; C. R. Hood and W. S. Nichol- 
son, vice-presidents of Wilson & Co.; 
John W. Rath, president of the Rath 
Packing Co., Waterloo, Iowa; Harry 
Speers, Kingan & Co., Indianapolis, 
Ind., and Frederick A. Vogt, president 


— F. A. Vogt & Sons Co., Philadelphia,- 


a. 

Retail representatives include T. A. 
Connors, of the Great Atlantic & Pa- 
cific Tea Co., and Nathan Strauss, 
Nathan Strauss, Inc., Brooklyn, N. Y. 
R. C. Pollock, managing director of the 
National Livestock and Meat Board; 
John A. Kotal, secretary of the National 
Association of Retail Meat Dealers; Dr. 
Louise Stanley, chief of the U. S. 
Bureau of Home Economics; Charles E. 
Snyder, editor Chicago Daily Drovers 
Journal; C. V. Whalin, U. S. Bureau of 
Agricultural Economics, and E. W. 
Sheets, U. S. Bureau of Animal Indus- 
try, also are members as well as a large 
number of representative livestock pro- 
ducers and others associated officially 
or in a business way with the livestock 
and meat industry. 


Rat SS 
MORE DANISH HOGS. 


Danish hog supplies have increased 
approximately 438,000°head since last 
July, according to an estimate as of 
January 15, 1932, based on a census of 
one-fifth of the communes. This would 
indicate a population at the present 
time of 5,487,000 head compared with 
5,444,000 last July. 


GERMAN MEAT IMPORTS. 

The importation of meat, sa 
livers, etc., into Germany, declined 
$22,041,000 in 1930 to $9,288,000 in 193], 
The reduction was due principally to the 
absence in the imports of 1931 of frozen 
meat which comprised $11,020,000, 
50 per cent of the total value, and more 
than 50 per cent of the amount of the 
meat importation in 1930. Considerj 
the absence of this important ite 
(50,000 metric tons), it is not surpri 
that the importation of fresh pork jn. 
creased by 5,000 tons, or 33 per 
and of salt pork (fat backs) by 6 
tons, or 80 per cent, in amount as com. 
pared to the year 1930. The value of 
the fresh pork imports ($4,080,000) was 
below that of 1930, while the amount of 
$3,000,000 paid for salt pork import 
was about 30 per cent above the 
of these imports in 1930. All othe 
meats decreased in both amount anj 
value of importation. 

The importation of lard increased 
3,000 tons in amount but declined 
$3,500,000 in value, as compared to I 
Casings imports of 43,500 tons wer 
less by 8.5 per cent than in 1930 and 
decreased in value from $17,476,000 
$12,358,000 or by nearly 30 per cent 
Imports of oleo oil declined by about 
1,500 tons, or 18 per cent, in amount 
and by $845,000 or 40 per cent, in value, 


ee Xr’ 
‘URUGUAY MEAT EXPORTS. 
Uruguayan meat exports during De 
cember, 1931, are reported as follows: 


To Conti- 
To United nental 
gdom. Europe. 


Quarters, frozen ....... 1,975 25,883 27a 
Quarters, chilled ........ 26,319 ena 
Sheep, carcasses ........ 11,177 4,288 
Sheep, % carcasses ..... coun 
Lamb, carcasses ........ 176,157 2,446 
Lamb, % carcasses...... «eae 
Veal, % carcasses........ 591 5,131 
Veal, chilled, % carcasses 85 ost & 


Slaughter during December, 1931, i 
the four packing plants in U 
was as follows: 71,637 head of 
and 61,116 head of sheep. This is ate 
duction of 2 per cent for cattle and§ 
per cent for sheep as compared 
December last year in Montevideo. 


— 
CHICAGO HIDE MOVEMENT, 


Receipts of hides at Chicago for th 
week ended February 27, 1932, wer 
3,333,000 Ibs.; previous week, 4,927/0 
lbs.; same week last year, 2,378,000 Ibs; 
from January 1 to February 27, t 
year, 30,746,000 lIbs.; same period 4 
year ago, 26,194,000 lbs. : 

Shipments of hides from Chicago ft 
the week ended February 27, 1932, 8 
3,968,000 lbs.; previous week, 3, 
lb.; same week last year, 2,563,000 
from January 1 to February 27 @ 
year, 39,383,000 lbs.; same period a yt 
ago, 23,613,000 lbs. : 

WEEKLY HIDE IMPORTS. — 


Imports of cattle hides at, hei 
, a 







U. S. ports, week ended Feb. 





Week ended New York. 
te OE SUN i isso. hee 16,987 a 
Ds, BD) SUNN. 6c o5csoc es seuss 5,645 ws 
PER, MERSe scsi soeesiuua 17,184 
Diy RG EES nak'co sd sus zones 3,308 vue 
7 96,204 
eae Pe Sa 19,568 
De) SO. MURR Soe css eee se 9,535 
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Hide and Skin Markets 


Chicago. 

PACKER HIDES—There was a mod- 
erate movement in the packer hide mar- 
ket during the period, with prices 
steady to firm. ut 35,000 branded 
steers moved last Saturday at steady 
prices, in addition to those reported last 
week. A further movement of about 
15,000 big packer branded steers and 
light native cows occurred latter part 
of this week, all sales being made at 
steady prices. Local small packer asso- 
ciation also moved 12,000 February 
hides, mostly native cows, last Satur- 
day, so that the total for the period 
represented a fair week’s business. 

Some December forward native steers 
are still unsold, and some January for- 
ward branded steers are still available. 
All descriptions of cows are fairly well 
ceaned up into late February, with de- 
mand running to the lighter weights 
and taking in extreme native steers 
also. Packers declined last week’s 

ice on light native cows early this 
week; demand is good and killers will 
probably sell these only in combination 
with steers, to help in the movement 
of the latter, although no anxiety is 
apparent among packers regarding the 
steers still available. Winter hides will 
soon, be out of the way and the market 
will be in position to benefit sharply 
from any improvement in leather mar- 

kets, as well as the usual seasonal im- 
provement in hide quality. 

Native steers last sold at 6%4c. Ex- 
treme native steers were well cleaned 
up to late February earlier at 6c. 

About 10,000 December butt branded 
steers sold late last week and 5,800 
more this week, all at 64%c. About 18,- 
000 January Colorados sold last Satur- 
day, and 5,800 this week, all at 6c, 
steady. About 7,500 December-January 
heavy Texas steers moved last Satur- 
day at 644c, and 4,000 February light 
Texas steers at 5%c, steady. Extreme 
light Texas steers last sold at 5%4c. 

Heavy native cows last sold at 5%c. 
About 3,800 light native cows moved 
at 6c this week, in combination with 
branded steers, steady. Branded cows 
well cleaned up earlier at 5%4c. 

Native bulls last sold at 3%c, and 
branded bulls at 3%c. 


FOREIGN WET SALTED HIDES— 
Moderate trade in South American mar- 
ket this week; 4,000 LaPlatas sold at 
$25.00 gold, equal to 7isc, cif. New 
York, steady with last prior sale; 4,000 
more frigorifico steers sold same basis; 
4000 Sansinenas sold later at $25.12%4, 
ae to this country, equal to about 
Tike, 


SMALL PACKER HIDES — Last 
trading in local small packer untrimmed 
February hides was at 5%4c for all- 
Weight native steers and cows and 5c 
for branded, production of outside 
Plants; trimmed hides held at a half- 
cent more. 

Local small packer association sold 
February hides last Saturday, 8,000 

it native cows at 6c, 1,500 extreme 
native steers 6c, and 2,200 heavy native 
cows 5'4c, all steady. 

COUNTRY HIDES—Country market 

y to a shade firmer. All-weights 
generally held at 4%c, selected, deliv- 
. Heavy steers and cows are the 
slowest item and offered at 4%c, with 
some quoting 4@4%c, nom. Sales of 


buff weights reported at 5c, and a very 
choice car also reported at 5%c. Good 
demand for extremes for patent leather 
and 5%4c readily obtainable; possibly 
5%c might be secured, with holders 
generally asking 6c. Bulls slow, 2%@ 
3c, selected, nom. 

CALFSKINS — Market active and 
steady. One lot of about 25,000 Novem- 
ber to January light packer calf, 94-lb. 
down, sold on private terms; these had 
been offered at 744c, and generally 
thought to have sold at 74%4c; the heavy 
end moved last week. Another packer 
sold 25,000 January calfskins on private 
terms; trade generally views market on 
the 9%4-lb. and heavier at 8%4c for Chi- 
cago, St. Paul and St. Louis skins and 
7%c for River points, and 9%4-lb. and 
lighter at 7c. Market fairly well 
cleaned up to February Ist. 

Couple cars Chicago city calf, 8/10- 
lb., sold at 6c, steady; the 10/15-lb. last 
sold at 7c, with 74c generally talked; 
8/15-Ib. last sold at 644c. Outside cities, 
8/15-lb., quoted around 6%c, while a 
car 8/10-Ib. sold at 6c. Mixed cities and 
countries 5%@6c; straight countries 
around 5c. Chicago city light calf and 
deacons sold again at 40c. 

KIPSKINS—One packer sold 1,800 
January northern native kipskins at 
7l4c, steady, and market firm; south- 
erns last sold at 6%c. Over-weights 
last sold at 7c for northerns and 6c 
for southerns. 

Chicago city kipskins last sold at 644c 
but 7c for better talked, following the 
sale of a car city over-weights at 7c, 
or a cent up; this is viewed as a very 
good sale, although good demand for 
these for patent leather. Outside cities 
around 6%c; mixed cities and countries 
5%4¢c; straight countries 5c bid. 

HORSEHIDES—Horsehides about 
unchanged in price. Some choice city 
renderers sold again at $2.25, and some 
good mixed lots at $2.00, with ordinary 
mixed lots quoted $1.60@1.75. 

SHEEPSKINS—Dry pelts steady to 
firm at 8%@9c for full wools, short 
wools 5c. Fairly good demand for 
shearlings, considering the quality 
available at this season; one packer sold 
a car this week at 25c for No. 1’s, 17%c 
for No. 2’s, and 12%c for clips, and 
these prices representative of the mar- 
ket. Pickled skins dull, mainly due to 
the poor quality at present; last sales 
of January skins were at $1.40 per doz., 
at Chicago, and market quoted $1.25@ 
1.40, with buyers talking lower. New 
York market quoted top at $1.75, nom. 
Outside small packer lamb pelts slow 
at 70@80c. 

PIGSKINS—Car No. 1 pigskin strips 
for tanning, 5% by 18 in., sold at 5c, 
shipment within thirty days. 


New York. 


PACKER HIDES—Couple cars De- 
cember native steers reported early at 
614c, steady. A New Jersey packer 
sold Colorados dating October forward 
at 6c, also steady. Car of all-weight 
cows moved at 5%c. Few December 
butt brands on hand; Colorados and 


native steers about sold up to end of - 


year, some January natives also sold. 
CALFSKINS—Slightly better feeling 
reported in the calfskin market. The 
5-7’s are the slowest and quoted 55@ 
60c; car packer 7-9’s sold at 80c, with 
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collectors’ last sold at 70c; city 9-12’s 
last sold $1.30, with $1.40 declined by 
packers. 


New York Hide Exchange Futures. 


Saturday, February 27, 1932—Close: 
Mar. 5.25@5.60; Apr. 6.00n; May 6.50n; 
June 7.09@7.15; July 7.35n; Aug. 7.55n; 
Sept. 7.75@7.85; Oct. 8.00n; Nov. 8.20n; 
— 8.45@8.50; Jan. 8.60n. Sales 31 
ots. : 


Monday, February 29, 1932—Close: 
Mar. 5.30n; Apr. 6.00n; May 6.55n; June 
7.20 sale; July 7.40n; Aug. 7.60n; Sept. 
7.80@7.85; Oct. 8.00n; Nov. 8.20n; Dec. 
8.45@8.50; Jan. 8.60n. Sales 36 lots. 


Tuesday, March 1, 1982—Close: Mar. 
5.10b; Apr. 6.00n; May 6.50n; June 7.05 
@7.10; July 7.380n; Aug. 7.50n; Sept. 
7.70@7.75; Oct. 7.90n; Nov. 8.10n; Dec. 
8.30@8.40; Jan. 7.45n; Feb. 8.60n. Sales 
34 lots. 

Wednesday, March 2, 1932—Close: 
Mar. 5.10b; Apr. 5.95n; May 6.45n; June 
6.95@7.00; July 7.20n; Aug. 7.40n; Sept. 
7.61@7.69; Oct. 7.85n; Nov. 8.10n; Dec. 
8.30@8.35; Jan. 8.45n; Feb. 8.60n. Sales 
41 lots. 


Thursday, March 3, 1932—Close: Mar. 
5.10b; Apr. 6.00n; May 6.50n; June 7.00 
sale; July 7.20n; Aug. 7.40n; Sept. 7.60 
@7.70; Oct. 7.80n; Nov. 8.00n; Dec. 8.20 
@8.40; Jan. 8.35b; Feb. 8.50n. Sales 18 
lots. 

Friday, March 4, 1932—Close: Mar. 
5.10b; Aes. 6.00n; May 6.50n; June 7.00 
‘@7.01; July 7.20n; Aug. 7.40n; Sept. 
7.66@7.70; Oct. 7.85n; Nov. 8.05n; Dec. 
8.30@8.40; Jan. 8.45n; Feb. 8.60n. Sales 
20 lots. 


or 
CHICAGO HIDE QUOTATIONS. 


Quotations on hides at Chicago for 
the week ended Mar. 4, 1982, with com- 
parisons, are reported as follows: 

PACKER HIDES, 
Week ended Prev. Cor. week, 
Mar. 4. 


week. 1931. 
Spr. nat. 

Sere 7%@ &n 7144@ &n 9%n 
Hvy. nat. strs. +4 6% g 61% $ 8 
ao — strs. @ 6% @ 6% @ &n 

vy. bu 

Se 6% 6% 8 

ivy. Col. % 6 $ 6 $ ™ 
Ex-light Tex. s 5% ea 
Brnd’d cows. Bi 5 8b 
Hvy. nat. cows @ 5 5 ™ 
Lt. nat. cows D6 6 8b 
Nat. bulls 3 3 5% 
Brnd’d bulls. 3 8 4l4on 
Calfskins .. 8% T%4@ 8 15 16 
Kips, nat.. ™ 7% 13ax 
Kips, ov- 7 7 lax 
= brnd’d. rH 5% % ak 

unks, reg.. 
Slunks, hris..25 30 25 30 





Light native, butt branded and Colorado steers 
le per lb. less than heavies. 


CITY AND SMALL PACKERS. 


Nat. all-wts.. 54@ 6 54@ 6 ™ 

Branded .... 54@ 6 5 5 7 

Nat. bulls. oi 3 Sb 

Brnd’d_ bulls 3 4n 

Calfskins 6% $% : 4 

Slunks, reg.. 30 30 70 750. 

Slunks, hris. 15 @15n 25n 
COUNTRY HIDES. 

Hvy. steers 

Hyvy. fe 

Buffs 

Bxtremes . 

Bulls 

Calfskins 

Ki 





Sml. pkr. 
lambs ....70 80 75 80 60 75 

Pkr. shearlgs. 25 25 

Dry pelts .. 8%@ 9 8 9 64@ 7 
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Chicago Section 


President Robert S. Sinclair of 
Kingan & Co., Indianapolis, was in Chi- 
cago this week. 


Fire last week damaged the plant of 
the Empire Packing Co., 3840 Emerald 
ave., to the extent of $30,000. 


Ralph Daigneau, vice-president abat- 
toir division Geo. A. Hormel & Co., 
Austin, Minn., was in Chicago this week. 


L. W. Pfaelzer. vice-president Inde- 
pendent Casing Co., has returned from 
a business trip to New York City. 


J. C. Stentz, treasurer and director of 
sales, John Morrell & Co., Ottumwa, 
Ia., made a business trip to Chicago 
this week. 


Purchases of livestock at Chicago by 
principal packers, for the first four 
days of this week totaled 15,085 cattle, 
4,961 calves, 24,770 hogs, 19,993 sheep. 


G. C. Shepard, former vice-president 
of the Cudahy Packing Co., left this 
week with Mrs. Shepard for a several 
— tour to Arizona and the Pacific 

oast. 


Manager H. L. McDowell of the Swift 
plant at Moultrie, Ga., was a Chicago 
visitor this week. Mac is the man who 
elevated the oily hog to the de luxe 
meat class, 


H. O. Hogue, of the foreign sales de- 
partment, Armour and Company, Chi- 
cago, left on March 2 for New York 
City, from where he will sail to South 
America to visit Armour interests. 

President J. W. Rath of the Rath 
Packing Co., Waterloo, Iowa, and presi- 
dent Jay E. Decker of Jacob E. Decker 
& Sons, Mason City, Iowa, were in Chi- 
cago this week in attendance on Insti- 
tute meetings. 


President George C. Schmidt of Stahl- 
Meyer, Inc., New York City, who is 
vice chairman of the board of the Insti- 
tute of American Meat Packers, at- 
tended a meeting of the board in Chi- 
cago this week. 


Howard R. Medici, director of sales 
of the Visking Corporation, has re- 
turned from a business trip to Detroit, 
where he addressed a meeting of the 
Michigan Sausage Manufacturers’ As- 
sociation on March 1. 


Ralph D. McManus, director of public 
relations, Armour and Company, ad- 
dressed one of the classes at the Insti- 
tute of Meat Packing at the University 
of Chicago on March 3 on the subject 
of public relations in the packing in- 
dustry. 


Supt. Harry D. Hunt of the Cudahy 
Bros. Co., Cudahy, Wis., and T. H. 
Hocker of Geo. A. Hormel & Co., Aus- 
tin, Minn., attended a meeting of the 
Committee on Packinghouse Practice of 
the Institute of American Meat Packers 
at Chicago this week. 


Geo. W. Bell, formerly assistant dis- 
trict sales manager of the New York 


country district, Armour and Company, 
has been transferred to the branch house 
department in the Chicago general 
office. G. R. Gibbons, formerly manager 
of the Armour branch at 54 Tenth ave., 
New York City, takes Mr. Bell’s place. 


Provision shipments from Chicago 
for the week ended February 27, 1932, 
with comparisons, were as follows: 


Week Previous Same 

Feb. 27. week. Week, ’31. 

Cured meats, lbs. ..12,731,000 12,441,000 
Fresh —— Ibs. . .88,219,000 43,723, 


12,118,000 
x 000 43,188,000 
6,186,000 8,270,000 9,524,000 


The annual concert of the Swift & 
Company Male Chorus at Orchestra 
Hall, Chicago, on the evening of March 
1 again demonstrated that this is one 
of the finest male singing organizations 
in this part of the country. The pro- 
gram this year was more varied and 
contrasting than usual, and gave this 
group of packer executives and em- 
ployes a chance to demonstrate their 
artistic versatility as vocalists. 


President EE. A. Cudahy, jr., of the 
Cudahy Packing Co., visited the Wichita, 
Kans., division of the Cudahy interests 
recently and presided at the initiation 
of ten new members of the Blue Vase 
club, a company honor organization. 
Mr. Cudahy was accompanied by vice- 
president Wm. Diesing and assistant 
general superintendent C. A. Stewart 
of Omaha. , 


Miss Erna J. Bertrams, for the past 
ten years head of the food economics 
department of Armour and Company, 
leaves the service of the company this 
week to be married, and will make her 
home in Minneapolis, Minn. Miss Ber- 
trams is well known throughout the 
packing industry and in home economics 
circles over the country. Her work will 
be taken over by her assistant, Miss 
Eleanore Hayes. 


George E. Lettie, who has been con- 
nected with Arnold Bros. for the past 
25 years, became associated with the 
E. H. Schaefer Corporation, electric re- 
frigerator distributors, at Milwaukee, 
Wis., on March 1. In recent years Mr. 
Lettie has been in charge of provision 
buying for his company, and was con- 
sidered one of the most outstanding 
men in his line operating on the Chi- 
cago market. He will be missed in the 
industry, but the good wishes of his 
many friends in the trade follow him 
into his new line of endeavor. 

Members of the American Institute 
of Meat Packers who attended a Distri- 
bution Methods Committee meeting in 
Chicago on March 4 were: president F. 
M. Tobin, Rochester Packing Co., 
Rochester, N. Y.: president G. D. 
Strauss, Memphis Packing Corp., Mem- 
phis, Tenn.; vice president H. H. Corey, 
Geo. A. Hormel & Co., Austin, Minn.; 
vice president A. C. Sinclair, Kingan & 
Co., Indianapolis. Ind.; manager W. F. 
Du Bois, Joseph Phillips Co., Washing- 
‘ton, D. C.: president Henrv Fischer, 
Henry Fischer Packing Co., Louisville, 
Ky.; Secretary R. A. Rath, Rath Pack- 
ing Co.. Waterloo, Ia.. and treasurer 
J. C. Stentz, John Morrell & Co.,, 
Ottumwa, Ia. 


MEAT TRADE IN FEBRUARY, ~ 


A slightly stronger tone in the pork 
market at the close of February, con 
trasted with weak demand and lower 
prices earlier, featured the meat trade 
during the month closing today, ac 
cording to a review of the livestock 
and meat situation issued by the In. 
stitute of American Meat Packers, 

Trade in dressed beef showed some 
strength during the first part of the 
month, but as the period closed prices 
declined. The demand for dressed lam) 
was fair throughout February. ‘ 

In the export market, the demand 
for meats in the United Kingdom, both 
for immediate and future delivery, was 
very moderate during the month. Prices 
realized were generally under parity 
with the domestic market. Trade in 
lard already landed was good and 
prices showed some improvement over 
levels prevailing in January. The pro- 
posed tariff resulted in increased pur 
chases of lard already landed, and algo 
stimulated buying of lard to arrive at 
different ports before March 1. 

On the Continent, purchases of meats 
already landed were light, and there 
was practically no buying for shipment, 
Demand for lard already landed was 
fair, and there were some sales of lard 
for future shipment. Demand for all 
classes of oleo oil improved substantial. 
ly. during February, and prices ad 
vanced. 

Trade in pork products in the dome 
tic market was only fair, although a 
the month closed the market showe 
greater strength than it had during th 
earlier part of the period. 

The price of cured and smoked hams 
advanced during February, with 
lighter averages showing the greatest 
increases. There was a good trade in 


. standard grades of bacon, although 


rices were very low. Trade in fancy 
cnn was comparatively light. Prices 
continued low. Trade in dry salt meats 
was only fair. Although there was 4 
fair volume of lard sales, these wer 
made at low levels and the price & 
clined throughout the month. 

Sales of sausage were not up 28 
normal figure for this season of @ 
year, due in part to the competition d 
other meats and to the generally wam 
weather. Trade in cooked hams i 
proved perceptibly in some sections 
the country, but this was not general. 

The dressed beef market dura Feb- 
ruary was not strong. An influx d@ 
unfinished steers tended to depress the 
market. Conditions in the dressed bed 
trade were such that in offer- 
ings of any particular grade caused 
favorable price reactions. Low pot 
prices continued to be a strong co 
petitive factor in the dressed meat mat 
ket. : 

Hides were sold in good volume dit 
ing the month, although at low 
Shoe production is apparently a MM 
heavier than last year at this times 
condition which stimulates the demant 
for leather. 4 

Demand for dressed lamb was 
during most of the month, and Wi 
supplies somewhat curtailed 
moved upward at the close. 
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CASING LEADER PASSES ON. 


Gus. A. von Brecht, chairman of the 
executive board of the Brecht Corpora- 
tion, died at his home in Hollywood, 
Calif. on February 25, at the age of 62 
years. News of his passing was a shock 
to his friends, as he was always in 
vigorous health and spirits, a horseman 
and golfer, and a man who radiated 
good nature and kindliness. A week 
previous he had undergone a minor 
operation, and was progressing nicely 
when a sudden change took place and 
his death followed. 

Head of one of the oldest houses affili- 
ated with the meat industry, Mr. von 
Brecht in his years of active connection 
with it was known everywhere in the 
trade. He had a high sense of civic and 
business responsibility, and was always 
ready to cooperate in all good works. 
When the meat packing industry formed 
its trade association in 1906 he was one 
of its loyal supporters, and even though 
his direct contact with it ceased many 
years ago, he was still remembered by 
hosts of friends, as are his brothers, 
Charles and Frank von Brecht. 

Gus. A. von Brecht was born in St. 
Louis, Mo., on March 21, 1869. After 
completing his education in St. Louis he 


entered the business of the Gus. von 
Brecht Butchers’ Supply Co., which was 
founded by his father, Gustavus von 
Brecht, sr., in 1853. At the time of his 
father’s death in 1891 his interests were 
left to his three sons. Gus, being the 
eldest, became president of the com- 
pany, and spent much of his time on 
the road selling the well-known Brecht 
products, and had a wide acquaintance 
throughout: the United States. 
_ _He was a pioneer in the sausage cas- 
ing business, traveling extensively 
y The Brecht branch in Buenos 
Aires, Argentine Republic, was estab- 


lished by him forty years ago, and the 
following year the Brecht branch in 
Hamburg, Germany, to which countries 
he made annual visits for many years. 

In 1912 he established a residence in 
Colorado Springs .on account of the 
health of one of his children, and at 
this time he also founded the Brecht 
Candy Company of Denver, Colo., of 
which company he was the president. 
The Brecht candies are well known 
throughout the Western states and are 
sold under the slogan “Makes life 
Sweeter.” 

Mr. von Brecht always maintained a 
keen interest in the sausage casing 
business. In October, 1927, the casing 
end of the parent company was taken 





HIS FRIENDS WORLD WIDE. 


Gus. A. von Brecht, head of the 
Brecht Corporation, passes away 


at his California home. He was 
a pioneer in the casing business. 


over by the Brecht Corporation of New 
York, and he became chairman of the 
executive board, which comprised him- 
self, Chas. E. von Brecht of St. Louis 
and C. G. Volkening, the latter being 
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And G-A Designs have an ex- 
ceptional and outstanding sales 
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the president and active executive. 
The Brecht Corporation is now located 
at 356-360 West Eleventh st., having 
outgrown its former quarters at 174- 
176 Pearl st., New York City. 

In 1926 Mr. von Brecht purchased a 
beautiful home in California, at 7425 
Franklin ave., one of the show places 
of Hollywood, where he resided at the 
time of his death. He was a member 
of many social and civic clubs in the 
cities where he maintained business in- 
terests, was fond of hunting and fish- 
ing, and until recent years was quite 
an equestrian, maintaining a stable of 
thoroughbred horses. 

He is survived by his widow, Mrs. 
Ethel Hull von Brecht, a son Dick, jr., 
who is assistant manager of the Brecht 
Candy Co., a daughter Virginia, a son 
Bourdon, who is in college, and two 
brothers, Frank A. and Charles E. von 
Brecht. The latter is chairman of the 
board of the Brecht Corporation of 
New York and is Argentine vice consul 


in St. Louis. 
panto SW 
JANUARY GERMAN SLAUGHTER. 


Slaughter of hogs at the principal 
markets in Germany during January, 
1932, at 400,080 compares with 487,562 
in December and 372,094 in January, 
1931. Slaughter of cattle, calves and 
sheep also exceeded that of the previous 
January. 
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CASH PRICES. 

Based on actual carlot trading Thursday, 
March 3, 1932. 

REGULAR HAMS. 

Green Sweet Pickled. 

8 Standard. Fancy. 

Se 10% 11 

BREE ccvcbveces 10 i 12 

Ea . 2 9% 10% 

| eee 9 9% 10% 

10-16 range 9 epee 
BOILING HAMS. 

Green. Sweet Pickled. 

8 . Standard. Fancy. 
ee 9 9% 914 
3 Re: 8% 9% 94 
Se 8% 9% 9% 
16-22 range 8% cose cose 

SKINNED HAMS. le 
Green. Sweet Pickled. 
Standard. Standard. Fancy. 
9% 1014 11% 
9% 10% 11% 
9% 10% 11% 
9% 10% 114 
9% 10% 11% 
954 10 11% 
9 10 . 
8% 9% : 
x 814 
7% 8 
PICNICS. 
Green. Sweet Pickled. 
Standard Standard. Sh. Shank. 
4-6 61% 6% 
6- 8 544 6 
8-10 5 5% 
10-12 5 5% 
12-14 5 5% 
ra. 
ry 
8.P. Cured. 
6- 8 8 8% 
8-10 7 8% 
10-12 7 8% 
12-14 ™%% 7% 
14-16 7 TM 
16-1 7 7% 
D. 8. BELLIBS. 
Clear Rib 

Sta ney. 
ee ae - 6% ae coke 
Ean 3 6% 1% as 
PR ses sen k sien 6 7% ery 
Py Skxnneseoee 6 7% 6 
Sa 6 7% ~ 6 
Dicks vwasen 6 6 ses 6 
ET waseses ass 6 6 
) 6 6 
| Seeereats 5% 5% 

D. S. FAT BACKS. 

Standard. Bxport Trim. 
B10 ..... onepicesse - 4 4 
SR Gnbsiearshstsnan sets 4% f 
BEES werencesseszgesscess 5 5 
MEE: aiscwpaucsphce¥ espe 6 6% 
eae SK Ree ea 6% 614 
BED. ascinevonsonshecvrtee 6% 6% 
BD “saccsccctceecenenes< 7 7™% 

OTHER D. S. MEATS. 

Extra short clears ......... 35-45 6n 
Extra short ribs ............ 35-45 6n 
Regular plates .......... -.. 68 4 
CEO DOR sevcdsevcsccces 4-6 3% 
Jowl butts ..... wcccecessces eces 3% 
Green square jowls ......... sabe a 
Green roagh jowls ......... oose 3% 


PURE VINEGARS 


LLAHAN & COMPANY 


TREE 





FUTURE PRICES. 





SATURDAY, FEBRUARY 27, 1982. 
Open. High. Lew. Close. 
LARD— 
Mar. - 4.85 4.90 4.85 4.90 
May - 5.00 5.07% 5.00 5.0744b 
July - 5.20 §.22% 5.20 5.22% 
Sept. .. 5.40 5.4214 5.37% 5.42% 
CLEAR BELLIES— 
May 5.87% 5.90 5.87% 5.90 
TET -c08 an00 ee cece 5.95b 
Sept 6.05 6.10 6.05 6.10b 
MONDAY, FEBRUARY 29, 1982. 
LARD— 
Mar. - 4.90 4.92% 4.90 4.92% 
May - 5.07% 5.10 5.07% 5.10ax 
July - 5.22% 5.27% 5.22% 5.25ax 
Sept - 5.42% ae ‘ae 5.42%%b 
CLEAR BELLIES— 
May ... 5.92% 5.95 5.92% 5.95ax 
July ... 6.10 6.10b 
Sas 5.’ 6.20b 
TUESDAY, MARCH 1, 1982. 
LARD— 
Mar. ... 4.874%4-85 4.87% 4.85 4.85ax 
May ... 5.02% 5.0216 5.00 5.00 
July ... 5.22% 5.22% 5.15 5.15b 
Sept. .. 5.32% 5.35 5.32% 5.35 
CLEAR BELLIES— 
Arete 5.9244ax 
Se ibe aidan 6.10ax 
ae 6.20ax 
WEDNESDAY, MARCH 2, 1932. 
LARD— 
See aii es 4.85—b 
May . 5.05 5.05 5.00 5.00ax 
July - 5.20 5.20 5.17% 5.17%ax 
Sept . 5.35 5.37% 5.35 5.35ax 
CLEAR BELLIES— 
ees 5.90ax 
ME Tantp +04 6.10ax 
RS. sincecoe 6.20ax 
THURSDAY, MARCH 3, 1932, 
LARD— 
Mar. ... 4.87% 4.8714 4.82% 4.8214 
May ... 5.05 5.05 4.97% 4.97% 
July . 5.15 aiiee 5 5.15ax 
Sept . 5.40 5.40 5.30 5.30ax 
CLEAR BELLIES— 
May 5.75 5.75 
July 5.95 5.95 
Sept. 6.00 6.00 
FRIDAY, MARCH 4, 1982. 

LARD— 
a sess esas 4.T7ax 
ee 4. 92 4.92 4.90 4.92b 
July ... 5.10 hee see 5.10ax 
Sept. ... 5.30 5.30 5.25 5.2. 
CLEAR BELLIES— 
May . 5.75 5.75ax 
July ... 5.95 5.95ax 
Sept . 6.00 6.00ax 

Key: ax, asked; b, bid; n, nominal; —, split. 








ANIMAL OILS. 
Prime edible lard Oll.........sseeseeees 
Hi t burning 





. 
eee eee eerseseeesesseses 


Pure 
Mo reign Ti 1% ib ibs. 
weig: 
bout 50 gals. | a Bh gma 


COOPERAGE. 
Oak Bork barrels, black iron hoope:-°L49 
White oak lard ti Pecoccecceces Se 


Barrels contain 
for oil in barrels. 


EB egneboases=30 


se 
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CHICAGO RETAIL MEATS 








Beef. 
Week tee 
March 2, 1932, Cor. wk., 1931, 
No, No. No. No. No. No. 
se Gee 2 
Rib roast, hvy. end.28 24 16 28 27 146 
Rib roast, It. end...30 26 18 35 28 2% 
Chuck roast ........ 20 #128128 2 18 
round...... -35 30 18 2% SB 
Steaks, sirl. Ist cut.30 28 20 35 35 9% 
iS} ouse. . 36 20 50 40 & 
Steaks, flank ....... 23 22 146 2 24 
Beef stew, chuck....15 14 10 18 16 ig 
Corn briskets, 
meleas ........0. 2 £122 @6 
Corned plates ...... 9 9 6 16 16 @g 
Corned rumps, bnis..22 22 15 22 22 4 
Lamb. 
Good. Com. Good. Com, 
Hindquarters ........ 24 10 28 1] 
EEE SS 24 12 28 15 
$n0+ enesseee Ny 15 7) 
Chops, shoulders. .....18 5 25 20 
Chops, rib and loin. ‘1298 20 40 3 
Mutton. 
BOOS 6 ccusvses countess 18 os 24 os 
BOOT scccccsccsscave 8 oe 14 “ck 
shculders ............ 2 ee 1s bse 
Chops. Tib and loin. ..20 oe 35 oe 
Loins, 13 17 
Loins, 2 av.. Z 13 17 @iB 
Loins, ease . 13 16 
Loins, 14 and over. 10 13 
Chops eetnce 16 20 
Shoulders 10 14 
Butts ° 10 16 
SS ibs 4 9 
Leaf lard, raw.........- ° 6 9 
Veal. 
Hindquarters ............ 20 22 
aarp seesecceseces 12 14 12 
TAGE ccccccccccccccccecce 22 24 
DED Vaweedwdesceccease~ @15 15 @B 
— eaeon yes Sevedee 12 eu 14 
MROES cccccccccccccccces 30 
Kib and loin chops escccce @30 





Bo: . 
Calf skins ° 4% 
Deaco: 5 


MS seven cccccsccseee 








CURING MATERIALS. 


Bbis. Sacks. 
pn raed of soda, 1. c. 1. eM he. 











Saltpeter, 25 bol. lots, f.0.b. ae 3 
Dbl. “ee ated 7 Lt] 
yeaa ; 
3 
Salt— 
Granulated, cariots, ~ - f.o.b. Chi- 
Medium, carlots, per “ton; * f.0.b. 


Rock, carlots, per ton, f.o.b. 


Sugar— 
7 sugar, 96 basis, f.0.b. New bo 


Syru} to 
By w and ng. 8 Ne 


Standard gran. f.o. 
——, oains on sugar, RF 





Packers’ curing sugar. 250 1b. bags, 
.0.b. Reserve, La., less 


enania 





SPICES. 
(These prices are basis f.o.b. Chicago.) 
Whole, Ground 

MEIER onc cccsenscesccedesunseeue: tle 
eee RPE ere er 
loves .. 18 
ler 5 
a 
3 
Pepper, 33 
Pepper, WEA Sccoscccchosescessti te 











77 
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-a-" 


pet iiii is 
geeeun2 


Bala E58 
225 Shot 


33 
se 
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CHICAGO MARKET PRICES 


WHOLESALE FRESH MEATS. 





Carcass Beef. 
‘Week ended 
Prime native steers— Mar. 2, 1932. 
400- 600 15 16 
600- 800 14%@15 
800-1000 14% 
Good native steers— 
TD BE RRR pyr teeeiipy che ie?» 12%@13% 
OS BEER ee at 12%@13% 
MOO orcas tea cede nsaakhns es cesus 12%@13% 
Medium steers— 
MMM og ede oW ca Shee ek eae 10%@12% 
ee Br rrr eee ee 104%@11% 
900-1 oat taces ge sve 7 ts vena tas : : 1% 
=, g LYSE. oink a0 ¢ 0-9 bie ee en 
BARES SAE ere TO 9 
ay quarters, choice...............+.. 21% 
fore quarters, choice................ ~ 11 
Beef Cuts. 
Week go om, monk, 
March 2, 
loins. a osevieme 35 eens 
ed loins, Ro. ere ere 33 @35 
Steer loins, No. 2 para te wee 26 @30 
Steer short loins, prime. . 45 tens 
Steer short loins, No. 1.. 45 45 
Steer short loins, No. ms 31 37 
Steer loin ends ngs 23 25 
Steer loin ends, No, 2.... 24 
14 15 
16 18 
G20 14 
@19 @24 
« 122 
8% 11 
8 9 
eu Sapa 
15% 
@10% 15 
tii 
Gi 


Sranmnwoosek 
hs 


_ 





Beef tenderloins, No, 1.. 
Beef tenderloins, No. 2.. 
butts . as 





DHDHDSHHODSHHHOHHHAHAHSHHSSHS 


PESRNESawwem 
® 
AODHHHHNHHAHHHHSSHHHAOSN 
on 
RK 


wo e | 
Hanging tenderloins. ... .: : 8 9% 
Insides, green, 6@8 ao 14 14% 
Outsides, green, 5@6 7% gus 
Knuckles, green, So8 Tbe. 9 p13 
Beef Products. 
Brains (per Ib.)......... @ 8 


B8a5 


dd 
Mos atn 


HOH QEDHHHAHAND 





15 

10 @14 

20 @23 

10 @13 

8 

10 

50 

60 

@18 

16 

23 

22 

13 

‘ores 12 

per 25 @33 

lamb tongues, per 1b.. 10 16 

lamb kidneys, per Ib... .. 15 @25 
‘ss Mutton. 

re . 4 8 

Light cheep AGRO T S55 g 7” 10 

Heavy saddles ........; 5 10 

light saddles .. >... 1771! 8 14 

Heavy fores ........... : 8 6 

Tight fores 11.11.2222 7° 4 8 

Mutton legs (211° °°°2°°° 11 14 

Mutton loins : °° 22 °°°°° °° 7 10 

new cere aosee i i 

y r 
Sheep heads, cach. ns’ 12 10 


Fresh Pork, Etc. 


Pork loins, — Ibs. av. oY 17 





Picnic shou 7% 10 
Skinned eeliers s6 @ 6% @u 
Tenderloins ............- 28 @35 
ES) ri 9 
Back fat 10 
Boston butts 13 
Boneless butts, cellar trim, 

2 19 
Hocks v10 
Tails 10 
Neck bones 3% 
Slip bones 13 

ade bones @i1 
Pigs’ feet 5 
per lb. 4 
eaten 12 
Ears .. 5 
Snouts . 7 
Heads . @9 





DOMESTIC SAUSAGE. 
(Quotations cover fancy grades.) 


Pork sausage, in 1-lb. cartons 
Country style sausage, fresh in link.. 


eeeeeeesee 


on 

Country style sausage, fresh in bulk.. 15 

a style pork sausage, smoked. . 17 

Frankfurts in sheep casings............ 15 
Frankfurts in hog casings.............. u% 


Bologna in beef bungs, choice.......... 
Bologna in cloth, paraffined, aan ae 
Bologna in beef middles, choice. . 

Liver sausage ds 








roun ° 
ver in hog bungs. 
Liver sausage in hog bungs......... 14 
Head cheese és 





New land Yuncheon ‘specialty. oe af 18 
Minced luncheon specialty, choice...... 
I 656 ds-cn ones ceacetes eee 18 
BE WEE Wha ccvcdacdoesdvccsesteas of 
WY WEE <<lccccccsccscaccext acs 14 


DRY SAUSAGE. 


Cervelat, eaten, ap ONE RENE. 600000. 
Thuringer cervelat .......+secseseeees 
WRNIIEE oc vccesvccdeccccvessedccscceirs 
B. salami, choice............scss0e- 

ano salami, a. in hog bungs.... 
a tie i, new condition..........+. 


sees, cholce, in hog middles.. 
Genoa styie 


Pe: «s 
Mortadelta, new condition. 


Italian style hams 
Virginia hams..... 


SA psc MATERIALS. 







eeeceseccs 











Special ‘ean. pork op ae eae @ 6 
og ean pork trimmings............. 6 q 
it en ee D5 
Wel MN MUONS. pp on cied tcc vcoccesaes D 31% 
Pork Hearts ..ccccccccccccccccccccvcccs m2 
Pork livers . ae eee 1 
Native boneless. bull ‘meat “(heavy). evactece 6% 
Boneless chucks ... ‘ rt 
Shank meat .......... 4 
Beef trimmings .............++ 4 
Beef cheeks (tri 2% 
cann . a 
Dressed cutter cows, 400 Ibs. and up. Dp 4% 
Dr. pelesae bulls, 600 4% 
Pork tongues, canner trim 8, P......... D 444 


SAUSAGE CASINGS. 


(F. 0. B. CHICAGO) 
(Wholesale lots. Usual advances for smaller 
quantities.) 


Beef casings: 











eee reeseeseeseseseseee 


\ddies, 95 
Middles, select, wide, 2@2 in, diameter.1.25 
Middles, aie, ome a 7 Fn 


Dried bhiadders: 
12-15 in. wide, flat........ covecesore ee 


suet2 in, wide, flat. 
8-10 in. wide, flat.. 
6- 8 in. wide, flat..........0..- 

Hog casings: 
Narrow, per 100 FO. « 5s susssesecreceser eae 
nee. aaa... POT 100 FAB... coccccces 4 
Wide, per 100 yds Dent hodwaee ve MEE ee 
Extra wide, per 100 yas. Ree cegabeusd <anites p4 
prime NORGS........cssssscenceses aD 
Medium prime bungs............-...10 and 12 
Small DURES. cccccccoccccccese © GRA FT 
Stomachs 


cc ccccvcccccens ccccccccccccovce OO 


- «1.20 
‘ «+ 55 
..40 and 45 









SAUSAGE IN OIL. 


Bologna yee sausage in beef rounds— 
Small tins, 2 to crate..........ees00.++--$4.50 





oe to crai Ts . corceee 6.50 
Frank: le sa sheep 
Small tins, 2 to orate TO. cccccccccccccccces OTS 


1 to -ehpeetspbareae eesba 6.75 
in hog casings— 


Large tins, 1 to crate 


DRY SALT MEATS. 
oates short clears. . 
tra short 


ibs. . - 
Short clear middies, 60-ib. av. bes evecaee 
Clear bellies, 





Clear bellies, 6% 
Rib bellies, 6 
Fat socks : 
4 

Fat an ug 6" 
ad a 4 

or eccccccce 8% 


WHOLESALE SMOKED MEATS. 





Fancy seg. beans, peed br i SSP rae 15% 
é. bam tage oe Sted>vuse 16% 
Pieni ‘5 hme fe Mei it 
‘an n, bheG eb cesRbseascge 1714 
Standard bacon, Be dao ck coeee ea 13” 
No. 1 beef pone os 
Insides, 35 
oy Ae 24 
Knuckles, " nee 27 
Cooked hams, choice, skin on, “tatted.. 21 
Cooked hams, halen skinless, fatted.. 22 
Cooked picnics, skin on, fatted......... 17 
ed nies, skinned, TO ro cesees 


Pee eererresessseesrees 





ite Ccccccccccecccccccceces ee 
Extra plate beef, 200 Ib. bbis.......... 15.50 


VINEGAR PICKLED PRODUCTS. 





Regular tripe, 200-Ib. DDL... .....eccee cee es $1808 
or tripe, em. oe 
Pork feet, 20 Ib. DBL esvsenees 16.50 
Lamb tongues, long cut, 200-ib. bbl. ......... 30:00 
Lamb tongues, short cut, 200-Ib. bbi......... 87.00 


OLEOMARGARINE. 


White pI fat ee 1-Ib. 

Is or prin .0.b. Chicago. ‘a1 

wut ib, cartons, f.o.b. Chicago ~ g 9 
> “oe solid packed’ t 


ess.) 
Pastry, eos tubs, f.0.b. Chicago...... @il1 
LARD. 


Prime steam, cash (Bd. Trade) ae 4. 
Prime steam, loose 4 


DONE sscvikvene sass aes 
Neutral, in tierces, f.0.b. ‘Chicago. =e 
Compound, vegetable, tierces. c.a.f.. 


OLEO OIL AND STEARINE. 


Oleo stocks . . 
Extra oleo oil....... peccccce 





Seacane scoala 


ee eeerrarees 


Prime oleo stearine, ae 4 


TALLOWS AND GREASES. 

(In Tank Cars or Drums.) 
wg a, under 1% acid, 45 titre.. : 
2 


tallow 





Brown grease, 


VEGETABLE OILS. 


Cnet, Sg ofl in tanks, f.0.b 
ey, poin 
White, deode 
Yellow, oo ¥ F 
Soap stock, Mey LOB. cocscccses 
Corn oil, in ee f.o.b. mills..... ockee S 
Soya bean oil, f.o.b. mills... ee 
er ol, ‘seller’s tanks, f.0.b. coast. 3 
Refined in bblis., f.0.b. 


= Sa dae “ohne: : 


feet eee eee 





eeeceeese 
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Retail Section 


He May be Going Broke! 


One Reason for Not Following 
Your Competitor’s Prices 
By F. M. Weber.* 


There is now a considerable de- 
mand for rough meats, and the re- 
tail meat dealer should be sure 
that his selling prices are figured 
correctly to give the desired profit. 

Chucks and shin of beef find 
ready sale, but it is easy to mis- 
calculate the selling price on some 
of the cuts unless a cutting test 
is made. 

And when a cutting test is not 
made and prices are miscalculated, 
there may be a considerable loss. 


Most retail meat dealers now work 
on a gross margin of 35 per cent of the 
selling price, as a margin of this size 
has been found necessary under present 
conditions. If the full 35 per cent is 
not realized, due to selling some cuts 
at a low price, the dealer will im- 
mediately see the results in loss of 
profits. 


Should Make Cutting Tests. 


Not a great many retailers go to the 
trouble of making cutting tests. Some 
dealers, also, do not compute the actual 
cost of the jobbing cuts after they have 
cut them from the carcass. 

The only way for the retailer to 
make certain that he will make a profit 
on the meat he sells is to treat each 
wholesale cut as a separate item bought 
from the wholesaler—even if he huys 
carcasses—and then arrange his selling 
prices from the jobbing cost. If he 
buys wholesale cuts the costs, of course, 
are known. 

The following is an actual test on 
shin of beef, showing the weights and 
the selling prices received, based on the 
jobbing cost price of this cut. 

Test on One Shin of Beef. 
1 shin of beef—16 lbs. @ 9c Ib 


To make 35 per cent of the selling price 
of a 9c per lb. wholesale cost, the aver- 
age selling price for the whole shin of 
beef becomes . 


There remains then, 4 lbs. of solid shin 
meat which has a sales value of $1.04 
($2.24 — $1.20 = $1.04.) 


Many retailers who do not properly 
figure their selling prices are selling 
shin meat at 18c to 20c lb. Let us see 
what happens: 

Suppose the shin meat is sold for 18c 
lb. and the knuckle and bare bones and 
center cut for the above prices. Here 
are the results: 


Sales value $1.92 
Shin of beef, 16 Ibs. divided into $1.92 sales value 
ice. 


equa. lb. average se 
Proof: Sales valu 
Wholesale cos 


Sales value, 12c per Ib., divided into 3c per lb. 
gross gain, equals 25 per cent of selling price. 


The moral of these figures might well 
be “Don’t base your selling prices on 
what the man across the street is charg- 
ing—he may be going broke.” 

Chucks are another item that move 
very readily at the present time, and 
the test given below will give an idea 
how to arrange selling prices on the 
cuts given. The chuck used for this 
test was cut into the following: 

Short ribs from chuck, boned out neck 
meat, 5 rib chuck to be sold for roasts 


*Prepared for California retail meat dealers. 








Retail Cutting Tests 


Do you make your own 
cutting tests, Mr. Retailer? 


YOU ARE WORKING IN THE 
DARK IF YOU DO NOT! 


The valuable series of 
articles on cutting tests for 
the retail meat dealer which 
ran in THE NATIONAL PRO- 
VISIONER has been reprinted 
into one pamphlet. It makes 
a handy reference guide to 
follow in making your cut- 
ting tests. Every retailer 
needs one. 


They may be had by sub- 
scribers by sending in the 
attached coupon, together 
with 5 cents in stamps: 

The National Provisioner, 
Old Colony Bldg., Chicago, Ill. 


Please send me copy of reprint on 
“Cutting Tests for Retailers.” 


Enclosed find 6 cents in stamps. 




















and chuck steaks, and the inevitable 
waste and trimmings. 


Test of One Beef Chuck. 


BD. s0cccdcavaseenccdvceswanens Cost 
make 35 per cent of the selling price ate 
llc per lb. wholesale cost, the average 
price of the whole chuck becomes 16.92c or iene 
1 chuck 55 lbs. 


29%4 Ibs. 
Sales value 4% 
— 
Weight of 5 rib chuck (bone in)....25% Ibs, 

Sales value $4.9 


Weight of 5rib chuck 25% Ibs. divided into 
89 sales value equals 19.17c, or 19%4c Ib. ave. 
age selling price of chuck roast or chuck steak, 


Proof: Sales value of whole chuck 
Wholesale cost 


Sales value 17c, divided into 6c SS margin, 
equals 35 per cent of the selling price, 


——— 


NEWS OF THE RETAILERS, 


_ Quality Meat Market has been opened 
in the Spooner Cooperative Association 
store, Spooner, Wis., under the owner 
ship.and management of Hanson Bros, 

Walter Pauli Market Co., 3850 W, 
North ave., Chicago, Ill., has been ip- 
corporated with a capital stock of $30, 
(00, and will engage in the general 
meat business. Incorporators are Harry 
R. Simons, Phillip D. Hoffman and 
Helen Hartman. 

Charles Scharfenberg has opened the 
Scharfenberg Meat Market at 319 Har- 
rison st., Davenport, Ia. 

City Meat Market has been 
at 200 E. Michigan ave., Lansing, Mich 
under the management of Thomas 
McGuire. 

Harmon Ponsler’s meat market and 
grocery, Fairland, Ind., was destroyed 
by fire recently. 

Louisiana Grocery and Market Com- 
pany has been incorporated at 200 EB 
61st st., Chicago, Ill., with a capital 
stock of $5,000 and will engage in ger 
eral meat market and grocery busines. 
Incorporators are Ben and Ida Korol- 
sky, and Sam Schneider. 

A $3,000 refrigerating system has 
been installed in the City Meat Market, 
Waterloo, Ia. 

Economeats, Inc., has been incor 
porated at 4200 W. Madison st., Chi 
cago, Ill., with a capital stock of $1,000, 
and will e in general meat 
business. Incorporators are Donald © 
Clausen, Herbert W. Hirsh, Norman A 
Miller. 

Hyde Park Grocery and Meat Market 
Company has been incorporated at 147 
E. 58rd st., Chicago, Ill., with a capital 
stock of $6,000. Incorporators ale 
wal Ramos, Aaron L. Perlis, Thelms 


B. W. Stevens Meat Market and l 
G. A. Grocery, Ft. Dodge, Ia. wert 
damaged by fire, February 18. 

George Hartman Meat Market 
Geneseo, Ill.,\was destroyed by fire 1 
cently with a loss of about $2,500. 

Tumrinello Meat Market, Huntsville 
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Ala., has been damaged by fire, caused 
by a short circuit. 

ong Chong & Co. has engaged in 
Se ced business at 81 N. 4th st., 
Portland, Ore. 

The Uno Grocery & Market has been 
opened at 420 3rd ave., Portland, Ore., 
under management of J. W. Barker. 

Fred Van Dolah has engaged in the 
meat business at 328 East 12th st., 
Portland, Ore. 

The Clearfield Produce Co. has been 
chartered at Renton, Wash., by Joseph 
and Wm. C. D. Edwards with a capi- 
tal of $3,000, and will handle meat and 
groceries. 

William Black has opened Black’s 
Meat Market at Okemos, Mich. 

William M. Momary, Flint, Mich., has 
incorporated his meat and grocery busi- 
ness aS Momary’s, Inc., with a capital 
of $30,000. 

Larsen & Cowan have taken over the 
meat and grocery business of the 
Eaglet Store, Atascadero, Cal. 

The Brazil Meat Market has en- 
gaged in business at 328 Brazil ave., 
San Francisco, Cal. 

Steiner Street Meat Market has been 
opened. at 120 Steiner st., San Fran- 
cisco, Cal 

Stenson’s, Inc., San Francisco, Cal., 
has moved its Kosher market from 1055 
to 1148 McAllister st. 

Frank J. Trumble and Mrs. Julia M. 
Lutz have engaged in the meat business 
at 48 East Main st., Walla Walla, Wash. 


Cc. A. Anderson has let the contract 
for erection of a meat market at 8th 
ave., East and 4th st., Duluth, Minn. 

Shinn’s Market has engaged in the 
meat and grocery business at 4201 Ra- 
mona blvd., Los Angeles, Cal. 


The Ben Morris Meat Market, Mal- 
vern, Ark., was recently damaged in 
$10,000 fire. 


ee eee 
CAUSES OF FAILURE. 


There are four principal causes of 
failures among retail food dealers, ac- 
cording to Dr. Julius Klein, assistant 
secretary of commerce. These are: 

1.—Keeping no accounts or very poor 
ones. Fifty-three per cent of the 
casualties analyzed were defective on 
this score of inadequate records. In 
fact only one out of four bankrupts 
keep really adequate sets of books. 

2.—Taking no inventories, thus being 
ignorant both of the dangerous accumu- 
lation of unsalable items and of the rich 
possibilities of salable ones. 

8.—Careless operation of credit poli- 
cies. In one case after another bank- 
tupts had been suffering credit losses 
on their credit accounts running up to 
5 per cent of their total credit business 
at a time when the average loss should 
have been much less than 1 per cent. 

4—Total lack of previous experience 
with the intricate technicalities of suc- 
cessful store keeping. 

There is evident need for closer 
watchfulness on the part of retailers as 
to accounting methods, credit control 
and inventories, particularly because 
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the margin of profit is very small. The 
only way bad debt losses can be kept 
down, it is pointed out, is by rigorous, 
careful, periodic check-ups on the per- 
centage of loss through delinquent ac- 
counts. Retailers must learn that they 
can not accomplish this by keeping the 
records of their business on the backs 
of = envelopes, or, worse still, in their 
heads. 


a 
RETAIL FOOD PRICES LOWER. 


Retail food prices in 51 cities of the 
United States showed a decline of 4-1/3 
per cent on January 15, 1932, from 
those of December 15, 1931, according 
to the U. S. Bureau of Labor Statis- 
tics.- When compared with January a 
year ago the decrease was 17-2/3 per 
cent. Of the 35 articles on which prices 
were secured, sliced bacon and lard de- 
clined 10 per cent; chuck roast and plate 
beef, 6 per cent; sliced ham and oleo- 
margarine, 5 per cent; sirloin steak, 
round steak, rib roast and pork chops, 
4 per cent; leg of lamb, 3 per cent and 


vegetable lard substitute less than .5 
of 1 per ceht. 
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REFRIGERATION BETTERS MEAT. 


Modern retail meat merchandising 
and refrigeration today go hand in 
hand. Every retail meat dealer knows 
that the refrigeration of meats means 
more than appetizing appearance and 
good looks. It means the difference 
between a normal profit and a varying 
loss, for spoiled goods can not be sold 
to the consumer. Even the slightest 
taint begets a loss of business. 

But one of the outstanding advan- 
tages of adequate mechanical refrig- 
eration afforded the butcher, besides 
that of preservation of meats, is that 
of improving flesh texture due to 
enzymic action. 

At temperatures at which meats are 
usually held in the retail food store, 
bacterial and yeast growth is greatly 
slowed up. At refrigerated tempera- 
ture, however, the enzymes in the meat, 
pepsin being one, tend to break down 
the fibrous tissues of the flesh into a 
semi-fluid, and the result is a juicy 
steak or roast. 








WHOLESALE DRESSED MEAT PRICES. 


Wholesale prices of Western dressed meats quoted by the U. S. Bureau of 
Agricultural Economics at Chicago and Eastern markets on Mar. 3, 1932: 


Fresh Beef: 
YEARLINGS: (1) (300-550 Ibs.) : 


Fresh Lamb and Mutton: 
LAMB (38 Ibs. down): 


SHOULDERS, N. Y. Style, Skinned: 
8-12 Ibs, av. 


PICNICS: 
GC & WDB. BV. cecccccccccccccescnccccs 


BUTTS, Boston Style: 


(1) Includes heifer yearlings 450 pounds down at Chicago. 
and Chicago. 


CHICAGO. 


14.00 
11. 


ioe 00 
8. 9. 


BOSTON. NEW YORK. 


$11.00@14.00 
9.00@ 


11.00@14.00 
9.00@11.00 


$12.00@13.50 
10.50@12.00 


11.00@14.00 
9.00@11.00 


(2) Includes ‘‘skins on’’ at New York 
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New York Section 


AMONG RETAIL MEAT DEALERS. 


A meeting of the Buffalo Branch will 
be held on March 21 and during the 
same week, State President David Van 
Gelder will officiate at the formation of 
a new branch in Jamestown, N. Y 


State President David Van Gelder 
was very much pleased with the excel- 
lent attendance and keen interest shown 
on the part of the retail meat dealers 
in Utica at the meeting held there re- 
cently. The reorganized branch is 
under the leadership of Harry Hoffman. 


The pinochle tournament of the 
Brooklyn Branch, which follows the 
regular meeting, is gaining in interest 
and new recruits. Last Thursday eve- 
ning Frank Burck took the lead from 
Harry Hertzog, who was high at the 
previous meeting. Morris Adler is a 
close runner-up. At the meeting a one 
hundred per cent vote on the coopera- 
tive advertising plan was given. 


Celebration of the silver anniversary 
of South Brooklyn Branch was the 
principal subject discussed at the meet- 
ing Tuesday evening. Plans have been 
started for a dinner dance with enter- 
tainment at the St. George Hotel in 
April. The committee for the event 
is Charles Simpson, chairman; Jack 
Hanna, William Steuben, Harry Kamps 
and John Harrison. A new house com- 
mittee of Charles Simpson and Jack 
Hanna was appointed. This committee 
furnishes entertainment and refresh- 
ments. It was announced with regret 
that two members, Louis Pergola and 
Harry Kerns, had passed away. 


On last Thursday evening the Eastern 
District Ladies’ Auxiliary held a bunco 
and card party at Schwaben Hall with 
about three hundred present. There 
were uniform prizes for each table. 
Dancing followed the games. Jamaica 
and Brooklyn Branches as well as the 
Ladies’ Auxiliary, New York State As- 
sociation, were well represented. Presi- 
dent Mrs. Al. Haas, Mrs. Theo Meyer 
and in fact the entire Eastern District 
Auxiliary evidently spared neither time 
nor energy for the wonderful success 
attained. 

A social meeting of the Ladies’ 
Auxiliary with Mrs. Anton Hehn and 
Mrs. Geis as hostesses was held Thurs- 
day afternoon, February 25, in the 
Hotel McAlpin. Progressive bunco was 
played and beautiful prizes were 
awarded to Mrs. William Wolf, Mrs. 
Joseph Rossman, Miss Phillips, Mrs. 
M. Werner and Mrs. Charles Schuck. 
The next—a business meeting—will be 
held at the hotel Thursday, March 10, 
when many important topics will ‘be 
discussed. 


“The gang” attended a house warm- 
ing at the home of Mr. and Mrs. Wil- 
liam Ziegler in Tuckahoe last Sunday. 
The started with dinner and 
lasted until the early hours of Monday 
morning when Mrs. Ziegler was voted 
the best cook ever and Mr. Ziegler, 
some poet. Host and hostess were pre- 


sented with an electric torch. Among 
those present were Mr. and Mrs. 
George Anselm, Mr. and Mrs. Frank P. 
Burck, Mr. and Mrs. A. Di Matteo, Mr. 
and Mrs. Charles Hembdt, Mr. and Mrs. 
Fred Hirsch, Mr. and Mrs. Oscar 
Schaefer, Mr. and Mrs. Rudolph Schu- 
macher, Mrs. F. S. Chace and Miss 
Phillips. 


Mrs. Charles Hembdt, corresponding 
secretary Ladies’ Auxiliary, celebrated 
a birthday March 1 with “the gang” at 
her home. Mrs. Hembdt received many 
beautiful gifts, flowers and cards. 
Among those present were Mrs. George 
Anselm, Mrs. Frank Burck, Mrs. A. Di 
Matteo, Mrs. George Gottschalk, Mrs. 
Chas. Hembdt, Mrs. Fred Hirsch, Mrs. 
William Kramer, Mrs. Oscar Schaefer, 
Mrs. Rudolf Schumacher, Mrs. A. 
Werner, Jr., Mrs. William Ziegler and 
Miss M. B. Phillips. 
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JAN. MEAT AND FAT, EXPORTS. 


Exports of meats and fats during 
January, 1932, and the six months ended 
December, 1931, are given by the U. S. 
Department of Commerce: 


Jan., 6&mos. ended 
932. a ; 

Total meat and meat prod- 
Sea re eas 13,627,470 119,480,531 











MENUD aesnsehedssationes $1,640,466 $15,140,542 
Total animal oils and fats, 
RAP EEE 65,236,084 286,927,346 
PN Uibanmhwontisy' ices 299,293 $23,203,661 
Beef and veal, fresh, lbs. 168,660 917,361 
ER. cucavsncsisanasess $29,973 $172,307 
Beef, pickled, etc., Ibs 969,753 7,717,015 
Rd IG Re $69,432 $487, 
A ear 726,285 4,781,722 
Fae es $77,453 $632, 07: 
Hams and shoulders, lbs. 3,880,828 37,446,107 
MD coesetes waeiubesen $418,167 468,531 
NR TES 4 cu dawesde c's 1,855,777  12,259,4: 
ED ccsneaneave nescese $155, $1,546,875 
Cumberland and Wiltshire 
Se, Mi’ ssoattnbeuess 54,783 798,480 
RR eg acne ganns pe's $4,501 684 
Pickled pork, Ibs. ........ 1,458,107 7,554, 825 
MD Gunskessssees sane $111,808 $674,429 
De, ON nue sesdn<eas 3,787,278 22,687,163 
SSR une. $268,313 $1,510,813 
RS I aa eek vase nos an 50,854,463 250,473,471 
(RE Sa ee $3,023,404 $20,599,363 
Neutral lard, Ibs. ....... 488,508 4,506,062 
MD -aeurciscsnsansocds $37,014 $415,424 
Lard compounds, animal 
SA 102,877 ¥ 
WEE svbccctusboticesede $8,783 $78,204 
Margarine of animal or 
vegetable fats, Ibs. ..... 43,642 252,100 
WD. Saxceacscckeusesss $5,130 $31,379 
Cottonseed oil, crude, Ibs.. 1,588,002 2,519,805 
SERS eae $52,1 $100,460 
Cottonseed oil, refined, lbs. 698,115 3,413,364 
Ee Pree $45,877 $324,240 
Lard compounds, vegetable 
fats, Ibs. 1,780,165 


MEE Sedna ccbshcaoess soe 24,972 $201,673 


Exports of meat and meat products during Jan- 
uary, 1931, totalled 25,240,062 Ibs., valued at 
$4,180,233. For the six months ended December. 
1930, total exports were 159,828,015 Ibs., valued 
at $26,650,490. Exports of animal oils and fats 
during January, 1931, amounted to 75,522,298 Ibs., 
valued at $7,660,503, and for the six months 
ended December, 1930, 214,749,440 lbs., valued at 
$35,655, 006. 


—.- -ge— -- 
LATVIAN HOGS TO RUSSIA. 


Soviet Russia has purchased 10,000 
cured hogs from Latvia according to 
recent advices from the assistant Amer- 
ican trade commissioner at Riga. The 
price is said to be approximately 
$270,200. This is believed to be the 
first substantial business contracted 
with Latvian firms by the Soviet gov- 
ernment during the fifth year of the 
Latvian-Soviet Russian trade agree- 
ment. The order was placed with the 
Valmiera Export Packing plant. 
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NEW YORK NEWS NOTES, EY 

C. C. Jackson, beef depa: , 
Wilson & Co., Chicago, spent a 
days in New York during the past 


& 







Dave Moore, specialty sales depart. 
ment, Swift & Company, Chi 
visited New York for a few days 
the past week. 


S. B. Dietrich, head of the beef de. 
partment, Hunter Packing Company 
East St. Louis, Ill., spent a few days in 
New York during the past week. 


Thos. H. Nash, vice president ang 
general manager, Cleveland isi 
Co., Cleveland, Ohio, visited New York 
for several days during the past week. 


Meat, fish and poultry seized and de. 
stroyed by the health department of the 
city of New York during the week 
ended February 27, 1932, were as 
follows: Meat.—Brooklyn, 14 Ibs; 
Manhattan, 2,272 lbs.; Bronx, 660 lbs, 
Queens, 50 Ibs.; total, 2,996 Ibs. Fish— 
Brooklyn, 150 Ibs.; Bronx, 80 Ibs; 
Queens, 30 lbs.; total, 260 Ibs. Poultry, 
—Manhattan, 610 Ibs. 


The Joseph Stern & Son plant sold to 
the Pennsylvania Railroad Company by 
Armour and Company some time 
was completely demolished by fire two 
weeks ago. While Armour and Com- 
pany has no further interest in the 
property, D. C. Von Behren of the insur. 
ance department, Chicago, visited New 
York during the past week and while 
here spent a few days at the New York 
Butchers’ Dressed Meat Company. 


Waldemar Neumann, secretary Stall- 
Meyer, Inc., has returned to his duties 
at the Louis Meyer plant in Brooklyn 
and is full of enthusiasm. During his 
winter vacation at Miami Beach he and 
Mrs. Neumann flew to Havana and 
spent a few days there; later he hada 
most interesting fishing experience and 
landed a seven foot sailfish of unusual 
weight. To substantiate his story he is 
having the fish stuffed and it will be on 
display in his home. 


——~ fe 


PHILADELPHIA MEAT SUPPLIES. . 


Receipts of Western dressed meats 
and local slaughters under city and fed- 
eral inspection at Philadelphia for the 
week ended February 27, 1932: 


Week Cor. 
ended Prev. week, 
West. drsd. meats: Feb. 27. week. 1981. 
Steers, carcasses ...... 2, 2,510 2,887 
Cows, carcasses ...... 630 1% 
Bulls, carcasses ...... 197 185 
Veals, carcasses ...... 1,848 1,934 170 
Lambs, carcasses 13,340 16,406 13,71 
Mutton, carcasses .... 929 «61,011 1,08 
ke Sree. 636,178 621,545 584,577 
Local slaughters: 

Se “ccvessesheahacia 1,562 1,743 
SS iu) 's Gseau be buna 2,139 2,076 2,52 
iE Sakim Sins és niet 18,373 18,835 
DN Cisckconsceueaaee 7,024 5,823 4,70 

——_@—— 


BOSTON MEAT SUPPLIES. 


Receipts of Western dressed meats 
at Boston week ended Feb. 27, 1982: 


Week Cor. 

led Prev. week 

West. drsd. meats: Feb. 27. week. 1931. 

Steers, carcasses ...... 2,513 2,041 2,400 

Cows, carcasses» ...... 1,951 1,699 1,640 
Bulls, carcasses ...... 61 42 

Veals, carcasses ...... 1,008 1,257. 1,08 

toa, ST rsa 19,921 16, a 

uw carcasses é 
Peek, thes sc. cck secs 551,905 528,620 558,40 
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THE NATIONAL PROVISIONER 


CASH sss 3s 


for surplus equipment 


Convert your surplus equipment 
into CASH! It’s easy to do through 
a Classified Advertisement in THE 
NATIONAL PROVISIONER. An 
ad similar to the one illustrated 
here secured several inquiries and 
promptly sold the equipment. A 
full inch (about 48 words total) 


costs only $3. Send in your ad 


today. 
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Sausage Foreman 


Wanted, A-1 sausage foreman. One who 
knows how to make all kinds of sausage 15 
and specialty loaves. State age, experi- 


Steady position for the right man. W-743, 
The National Provisioner, 407 S. Dear- 
born St., Chicago, Ill. 











Casing Salesman 


Good territory available for experienced 
13 man having successful record with vol- 
ume buyers. Application must specify 
Replies qualifications and selling record. W-725, 
The National Provisioner, 407 S. Dear- 
born St., Chicago, Il. 











Need A Sausage Maker? 
A Salesman? A Foreman? 


Your needs outlined in the classified 
columns of THE NATIONAL PRO- 
VISIONER will reach almost every 
prospect in the industry. For real 

’ economy and prompt results, send in 
your ad today. -A full inch (about 
48 words total) only $3. 





ence, salary and whether married or not. Replies 





Sausage Factory 


Sausage factory located in best town in 
Southwest. Going concern doing excellent 
business. Good supply of cattle and hogs 
to draw on. Stock of meats and supplies 
can be reduced to practically nothing. At- 
tractive price for quick sale. FS-1001, The 
National Provisioner, 407 S. Dearborn St., 
Chicago, Ill. 














Sold a packing 
plant at a cost 


of only $6 


That’s what an ad similar to 
the one above did for one 
man. Our classified depart- 
ment will work as well for 
you. One inch (about 48 
words total) costs only $3. 
Send in your ad today! 
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Classified Advertising Department 
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THE NATIONAL PROVISIONER 


407 South Dearborn Street 


_ Chicago, Illinois 
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NEW YORK MARKET PRICES FERTILIZER MATERIALS. 


BASIS NEW YORK DELIVERY, 


Ammoniates. 
LIVE CATTLE. FANCY MEATS. peneiiiene ‘htehebn: ‘tate’: ‘ges: tan 
6.50 Fresh steer tongues, untried. — ex vessel Atlantic ports..... 


a medium Fresh steer tongues, 1. c. trm’ 
Cows, common to a > 3. 4 Sweetbreads, beef 


Bulls, cutter. a eee . . Sweetbreads, veal . 
poet Kitnere 
LIVE CALVES. oe beef > 


Vealers, oot to choice. . 
Vealers, medium ........ 


LIVE LAMBS. BUTCHERS’ FAT. 15% ba 1.50 & 
Shop fat . @ .25 per ewt, Tankage, unground, 9@i0% ammonia.1.10 & 1 
ii . . Bi f. t ar . e ® 
Tambe’ ‘medium «=... : 499 Breda tat - g BR pe cet Phosphates. 
Lambs, common ... én . Cond. suet .. @ .75percwt. Foreign By pom. pemmet. 8 and 
» per ton, c. 


50 @ 
LIVE HOGS. GREEN CALFSKINS. Bone meal, few, Inde, 4h and GSO 
te 





5-0 0%-12% 12%-1414-18 18 up “Thy, LnCewhate, bulk, f.0.b. 


Prime No. 1 veals.. 5 15 80 85 125 
ve “4 2 veals.. 3 = 1.00 
utter O 1.... 2 “ eeee 
DRESSED HOGS. Buttermilk No, 2.... 30 bie 5 a ri 419 bulk, i. ton..... 
Hogs, 90-140 Ibs., good to choice...... 6. op Txensed pray i & 89-42 Muriate in bags, basis 80%, per me 
> “ Sulphate in bags, basis 90%, per ton. 
DRESSED BEEF. Beef. 
Creamery, extra (92 SCOre)........+.005 eachiinas, 50% unground....... eeies 
CITY DRESSED. Creamery, firsts (91 score) @~ racklings, 60% unground 
Creamery, firsts (87 to 88) 2 5 
Caaton, ey light. : Creamery, lower grades.......... ee eceee BONES, HOOFS AND HORNS, 
. ’ 7 oh 


fi 
-nsciinaen ns anaes EGGS. Round shin oo my avg. 48 to 50 lbs., 


100 pieces....... 
WESTERN DRESSED BEEF. (Mixed Colors.) per 
Special packs, including unusual prance! = ones, avi 40 to 45 ibs., 


Native steers, 600@800 lbs 4 RONtION <y'b02% cusses sss 06400000 +16 ui vy ey 
Native choice yearlings, 440@600 Ibs. ee! Standards 44 ibs. oh oe a ¢ akriped Ws hoofs, per ton...... 


Good 2 = ees: ae receipts ibs - fo Pony avg. “3 to 90 “Tbs., per 
Fresh oe... Wetrigerators, as to quality. . . Horns, Vecomting to grade........... 75.00 
LIVE POULTRY. ; —eo— 


BEEF CUTS. Fowls, colored, via express 21 4 
broilers, Leghorns, Via express. ‘ y NEW YORK MEAT SUPPLIES, ” 
DRESSED POULTRY. Receipts of Western dressed n 
aceon: qoneme and local slaughters under federal 
Menor Pasi aaa ss TOT spection at New York for week ¢ 
owls—tfies. y packed—12 to box—fair to goo ariso 
Western, 60 to 65 lbs. to dozen, lb.. = @23 February 27, 1982, with — 
Western, 48 to 54 lbs. to dozen, lb.. @23 Week 
Western, 43 to 47 lbs. to dozen, lb.. 2 @22 ended Prey. 
Western, 36 to 42 lbs. to dozen, lb.. 19 @2l West. drsd. meats: Feb. 27. week, 
Western, 30 to 35 lbs. to dozen, lb...18 @20 Steers, carcasses . 7,6501%4 6,056 
Fowls—fresh—dry pkd.—12 to box—prime to fcy.: ae carcasses .. 2 4 705 
Western, 60 to 65 Ibs. to dozen, lb... @24 a uae «te 
Western, 4 to 54 lbs. to dozen, lb... @2A Lambs, carcasses : 20°821 
Western, 43 to 47 lbs. to dozen, lb... @23 Matton, carcasses. "431 
Western, be to 42 Ibs. to dozen, lb... @22 Beef cuts ee "263,665 
Western, 30 to 35 lbs. to dozen, lb... Pork cuts. Ibs... .2,356,521 


6 Ibs. avg......-.+++---50 @ Ducks, frozen— 
6 lbs. avg.......+--++--50 @ Long Island, No. 1......... Rate IE: 16 
Squabs— 
White, ungraded, per lb...........+..20 @30 


Turkeys, fresh—dry pkd.: 
He Young toms, average best.........0+0+22 @25 


- 


NS 





Local slaughter: 


16 Young hens, average best.........00++23 3 
i2 Fowls, frozen—dry pkd.—12 to box—prime to fcy.: MEAT IMPORTS AT NEW YO we 


Ves, 2 0 & ibe. BE Be oscoses ox Principal meat imports «t New 
DRESSED SHEEP AND LAMBS. Western, 43 to 47 lbs. ber Ib........ @22 for the week ended sien: 2% 


Lambs, choice ........ occccsccccsees AB. 4.50 + => 
Lambs, good ........ oooseneossecnse sels 13.50 
00) 


74 BUTTER AT FOUR MARKETS. paren iy og A ; : 


Wholesale prices of 92 score butter at Chicago, Canada—Pork Seneeateine eat: vos 
New York, ton and Philadelphia, week ended Canada—Sausag: ccccccccces : 


FRESH PORK CUTS. . 25, 1932: ; Canada—Sweet, ‘plokied “ham 6 ata sel 


Pork loins, fresh, Western, 10@12 Ibs... 9% 3 24,- 35, Germany—Ha ao teee ae 
ork loins, ; . bios D 25 D sien evbetaves c6ecieninee 
k tenderloins, fresh...........+.+++.80 23% 23% 23% oo a shabeveoe seal aaa 
a 244 Italy—Sausage oo rccccccccccccvcccsees 

oliday Et 24% 24% 

Wholesale price carlots—fresh centralized butter 
—90 score at Chicago: 


21% 21% Holiday 22 22% 22% e a 
Receipts of Butter by cities (tubs): E ] K h 
This Last Last Since Jan, 2 mi Oo ws. a 


week. week. year. 1932. 


Chicago . 29,700 38,358 29,647 438,669 402,150 
N. ¥.... 65,555 65,591 61,190 617,176 595,273 
Boston .. 16,454 17,672 13,298 161,192 138,347 
Phila. :. 19,585 20,641 16,576 196,725 192,505 


Total .131,204 142,262 120,711 1,413,762 1,328,175 s salists ki i« 
Hams, 8-10 lbs. avg.. 18 Cold storage movement (Ibs.): pecialists in skins o 
_— Ls ti n= 4 tee $15 links meee: ae consignment. Results talk! ra 
Picnics, G Ibs. avg.....-.... eocces eee Feb. 25. Feb. 25. Feb. 26. last stow of mation ~— Reapers 
Rollettes, &@10 a BEE —_ ae Be Werehense 
Beef tongue, light........0...0..0....+.28 QA ew York... 8000 91,056 1,946,201 407° East 31st St., 
Beef tongue, Wester. pies >eh en oo et — eae 15.108 79,388 178 NEW YORK, N. Y. 
Bacon, —— evccccccsccceeel® 15% ’ iQ Caledonia @113-0114 


City Mickle’ ‘be weltion’ & 8@10 ibs. avg... ..14 Total .....37,468 154,062 6,726,503 
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